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Sail on this adventure in leisure! Plan a Matsor < 
voyage to suit your exact time, budget and dreams,| For re 
whether it’s a 2-week holiday in Hawaii combinad Foods 
with a Matson Resort Vacation Afloat, or a 42-day) \ oro 
cruise through all the South Seas— Tahiti, Ne : 
Zealand, Australia, Fiji, Pago Pago and Hawati,.| Auto 


Vv 


START 4% | 


Just 


“KITTY” | 


for a Cuuse V3 


Careful financial planning can put you on boa 

that cruise ship sooner. By investing — even wi 

modest amounts — you may help finance yo 

cruise. Through buying shares of American bus* 
ness thousands of Western families have starte 
a fund for travel, for a new home, for educatie 
or for retirement. 


When you travel, build or invest, it pays to folloy 
a sound plan. Dean Witter & Co., one of the West 
leading inyestment firms, can design a program 
to meet your specific objectives — one which wi' 
fit your income and your plans for the future. Yc 
pay nothing for this professional service . . . fy 
the research needed to develop your program « 
for the informative reports which guide you ar 
keep you alert to investment opportunities. 


Come in and talk to an Account Advisor at any 
our thirty Western offices from Seattle to Phoen: 
No introduction is needed of course, but if you 
like to become better acquainted, read our helpft 
booklet ‘“‘Working for you at Dean Witter & Co. 
May we mail you a copy? Just write: 


DEAN 
2 WITTER 
& Co. 


Members New York Stock Exchange + Pacific Coast Stock Exchange 
45 Montgomery Street, San Francisco 
632 So. Spring Street, Los Angeles 
1221 Fourth Ave., Seattie, Washington 
Equitable Building, Portland, Oregon 


30 Western offices serving investors in Hawaii, 
California, Oregon, Washington, Nevada and Arizona 
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The Austin Healey *3000° 


onDs- ON FAVORITE. The sky’s clear, the air’s like wine. You’re ready for fun, and ready 


to go. And so is this spirited performer. The Austin Healey ‘3000‘ is the fabulous successor to 
the famous Austin Healey 100-Six which has dominated competition in its class. The ‘3000’ 
hugs corners, clings to the road with sure-footed assurance. Has speed in reserve for a straight- 
away 115 m.p.h. Disc brakes bring it to a smooth, straight-line stop. Take this beauty out 
on the road, and your're really living. For as low as $3051 P-€- (2 or 4 seater). 


The AUSTIN HEALEY SPRITE. The low- 
est priced true sports car on the market. 
Cleaned up in its class at Sebring. Top 
speed, 85 m.p.h. For as low as $1795 p.o.e. 


Products of THE BRITISH MOTOR CORPORATION, LTD., makers of Austin Healey, Austin, MG, Magnette, Morris and Riley cars. Represented in the United 
States by Hambro Automotive Corp., Dept. 22, 27 W. 57th St., New York 19, N. Y. Sold and serviced in North America by over 1000 distributors and dealers. 
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Spiral road winding up slopes of historic Steptoe Butte is plainly visible as you 
approach. Road is black-topped, of two-car width. From the summit you will look 
down on Washington’s Palouse country, a wheat growing center of the West 


South of Spokane . . . a three-mile drive to a hilltop park 


In March, winter and spring seem to meet 
head-on at Steptoe Butte, 36 miles south 
of Spokane. On its shadowed north side, 
snow banks may line the icy road that 
spirals three miles to its top, but on the 
south side you'll feel the balmy promise 
of spring and look down on a country 
already faintly tinged with green. 

The massive, pyramid-shaped bulk that 
is Steptoe Butte rears 3.613 feet above 
the fertile plateau of the Palouse Country, 
a vantage point worth driving a few extra 
miles to ascend if you’re traveling U.S. 
Highway 195 between Spokane and Col- 
fax. From 10 miles in any direction, 
you'll see it dominating the landscape. 


A state park of 136 acres surrounds Step- 
toe Butte. Signs indicate turnoffs to it 
from U.S. 195, two miles south of Step- 
toe, and at Cashup. A third highway 
marker directs you west from State High- 
way 3. The park entrance is not more than 
six miles from any of these three points. 


To drive to the summit in March, it would 
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be wise to carry chains, for the road may 
well be slippery for the last mile or two. 
Or you can park your car and walk, if 
you're dressed warmly enough to with- 
stand the wind that knifes from the north. 
There is respite as the road traverses the 
south slopes, which should be sunny and 
quiet during March. 

Steptoe Butte affords no crevices where 
trees can grow, except for the straggle of 
wild cherry and service berry on the 
shaded side. From the summit you can 
look north to the Selkirks, of which this 
butte is an eroded remnant, across snow 
ridged fields with farm buildings huddled 
in the lee of sheltering trees. To the west 
a dark line of willow brush marks the 
canyon of the Palouse River, with the 
Cascades dwarfed in the distance. Close 
at hand to the east are the Moscow Moun- 
tains, preview of the Bitterroots, which 
ascend in turn to the Rockies. At your 
feet as you look south spreads the mosaic 
of rich brown earth and fields of yellow 





From nearby parking lot you can see layers 
of gravel, cinders, lava rock that Port- 
land’s Mount Tabor volcano spewed forth 


stubble of the Palouse, with the Blue 
Mountains for a backdrop. You may be 
lucky enough to see a golden eagle or two 
wheeling in the sky overhead. 


Steptoe Butte bears the name of a pre- 
Civil War Indian fighter and army officer, 
Lieutenant Colonel Edward J. Steptoe, 
who in 1858 fought a skirmish nearby that 
touched off three years of hostility and 
reprisal. 


Inside Portland . . . an 
ancient volcano 

Whether you’re a visitor or a native, a 
crisp, clear day in March is just the time 
to explore Mount Tabor, an extinct vol- 
cano within the city limits of Portland. 
It lies in the northwest corner of Mount 
Tabor Park, 200 acres of natural wood- 
land situated in the southeast quadrant 
of the city. 

Mount Tabor makes a good spur-of-the- 
moment destination because of its prox- 
imity—no more than half an hour’s drive 
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MURINE EYE 
COMFORT IN 
THE 6 NEW 

SQUEEZE BOTTLE 


NOW! 4 


Just squeeze one drop at 
a time...discover the easy 
new way to soothe your 
eyes...and so relax tension! 






































The same famous, gentle 
Murine now in a handy plas- 
tic dispenser. Just squeeze out 
comforting Murine, one drop 
at a time. New container can’t 
break or spill in purse or 
pocket. Discover this easy 
way to soothe your eyes... 
and so relax tension. Keep a 
new squeeze bottle of Murine 
at home, office and in your car. 






REFRESHING 


+ CLEANSING 








Murine is also available 
in familiar glass bottle 
with separate eye dropper. 


MURINE ror your eves* 


The Murine Co:, Inc., Chicago, U.S.A. 
“Trademarks Reg. U.S. Pat. Off. 

















for Portlanders, and less than four miles 
from downtown. 

Roads wind through the park on an easy 
grade to the parking lot overlooking the 
once fiery throat of the volcano, now 
used in summer as an outdoor theater. 
Geologists say the Mount Tabor cinder 
cone is a product of volcanic activity that 
occurred roughly 10,000,000 years ago. 
Park drives and paths are surfaced with 
cinders from the old crater. 

Before you leave the park, look for the 
fine example of sculptor Gutzon Borg- 
lum’s work—a statue of Harvey W. Scott 
which occupies a crest at the opposite end 
of the park from the. voleano. Scott was 
the pioneer editor of the Oregonian whose 
first news writing task as a young man 
of 27 was to pen the editorial announcing 
the assassination of Abraham Lincoln. 


The road that circles Mount Tabor Park 
affords some unusual views of Portland. 
Looking toward the Columbia, Willam- 
ette, and the distant downtown skyline, 
you get a very clear idea of the shape of 
the Willamette Valley, with Mount Hood 
and Mount Jefferson looming to the east. 


Scanning the skies... 

real and simulated 

The layman has more reasons than ever 
for wanting to understand what goes on in 
outer space. A first step in cosmic compre- 
hension might be one of these two: a visit 
to a planetarium or an evening of studying 


the heavens through a powerful glass at 
an observatory. 


Four Northwest planetariums and observ- 
atories are open to the public at certain 
times. Since three are connected with uni- 
versities and accessible only during the 
academic year, we want to mention them 
before the school term is over. From a 
weather standpoint, March is not an ideal 
time for sky observations, but several con- 
stellations are relatively near the earth 
at this season and shine most brightly in 
the dark spring sky. 

You'll need to wait for a clear, starry 
night for best results at an observatory, 
but weather is no problem at a plane- 
tarium, which demonstrates the features 
of the heavens by use of a projector in- 
stalled in a room with a circular dome. As 
you look up into a simulated deep blue 
sky, you see the stars swing through their 
seasons, becoming dim or brighter accord- 
ing to their distance from the earth. 


Planetariums 


The planetarium that occupies the center 
of the Northwest Room in Portland’s 
handsome Museum of Science and Indus- 
try is the newest in the West. It seats 80 
to 90 persons for its half-hour shows 
(which are accompanied by explanatory 
comments); these are presented daily at 
2:30 P.M., and at 2, 3, and 4 P.M. on 
Saturday and Sunday. Admission charge 
is 40 cents for adults, 20 cents for children. 


At Pullman, in Room 121 of the Institute 





Up the coast to Alaska. The first of five 
package tours from West Coast cities to 
southeastern Alaska departs Los Angeles 
May 19. You travel by train to Seattle, 
then enjoy a 9-day cruise to Skagway 
aboard the S. S. Prince George. Highlights 
include sightseeing in Ketchikan, Prince 
Rupert, Juneau (Mendenhall Glacier), and 
Wrangeli, and a side trip on the narrow- 
gage railroad to Carcross, Minimum all- 
inclusive prices start at $649 from Los 
Angeles (19 days), $599 from San Fran- 
cisco (17 days), and $499 from Seattle (15 
days). For information and reservations, 
see your travel agent, or write Random 
Travel Inc., in all three cities. 


European car rental/purchase. If you're 
interested in renting or buying a car in 
Europe, you can get the details on leading 
European makes from the free 1960 catalog 
of: Auto-Europe, Inc., 268 South Beverly 
Drive, Beverly Hills, California, or 1911 
Fifth Avenue, Seattle. 


New jet service. United Air Lines’ DC-8 
jet transport service will be expanded in 
March, connecting California with the Pa- 
cific Northwest and Hawaii. On March 1, 
jets will begin twice daily flights from San 
Francisco to Seattle-Tacoma, with return 
flights continuing to Los Angeles. Begin- 
ning March 14 jet service will be expanded 
to include Hawaii with six flights a week 
from Los Angeles and from San Francisco 
to Honolulu. The Honolulu jet flight will 
cost the same as conventional prop flights, 
with no additional charge for jet service. 





For travel planners, 


a March check list 


For foreign travel. Air France has pre- 
pared a pocket-size, 24-page currency con- 
verter giving U.S. dollar equivalents of 63 
foreign currencies. The free booklet can be 
obtained from Mlle, Colette d’Orsay, Air 
France, 683 Fifth Avenue, New York 22, 
or from local Air France offices. 

Western vacation service. For anyone 
planning a ranch vacation, the Guest 
Ranch Reservation Center has listings of 
more than 250 summer, winter, and year- 
round guest ranches throughout the West, 
and offers free information and reserva- 
tion service. Write Guest Ranch Reserva- 
tion Center, 6115 Selma, Hollywood 28. 
Motoring through Britain. If Britain is on 
your European motor tour itinerary this 
summer, you'll be interested in the new 
brochure “Dine and Drive Thro’ Britain.” 
The gourmet guide for motorists lists 
names, locations, and telephone numbers of 
400 hotels, inns, and restaurants through- 
out Britain. The booklet is free; write: 
The Victor Britain Rent-A-Car System, 
12a Berkeley Street, London, W. L. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 

















lying is 
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so civilized 


on Western’s | 
Champagne Flights” / 


..- and they don’t cost an extra cent! Now Champagne Flights are more luxurious than 
ever — faster, too— with new jet-powered Electras. These spacious, quiet airliners provide a 
wonderful atmosphere for Champagne Flight extras like reserved seats, vintage champagne, 
gourmet dining— and all the things that make this kind of travel so “civilized?” Try it on your 
next trip between Los Angeles, San Francisco, Portland, Seattle, Salt Lake, Phoenix, Minneapolis. 


WESTERN AIRLINES the wonderful way to fly 
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of Technology building on the campus of 
Washington State University, a plane- 
tarium is open to the public various days 
of the week by appointment. There is no 
charge, but seating capacity is limited, so 
tickets must be obtained through the De- 
partment of Mathematics. 


Observatories 

Also at Pullman, on the southeast edge 
of the university campus, is the James 
Richard Jewett Observatory. It houses a 
12-inch refractor with lens made by Lun- 
din. The observatory is open to the public 
on certain dates in the spring and fall. 
Specific inquiries should be addressed to 
the Director of the Observatory, Wash- 
ington State University, Pullman. 


In Seattle, there is a small, one-story stone 
observatory on the University of Wash- 
ington campus, east of the main 45th 
Avenue entrance. Interested visitors are 
welcome here between 8 and 10 P.M. on 
clear Thursdays from October to June 
when the university is in session. There 
is no charge. 


In British Columbia... 

the Deas Island Tunnel 

Next time you're driving from Seattle to 
Vancouver, B. C., try the Deas Island 
Tunnel route. You'll avoid the 20 miles 
of traffic through industrial New West- 
minster and see some results of modern 
highway engineering at its best. 

Turn west off Highway 99 at its junction 
with McLennan Road (about 10 miles 
north of the border station) and you're on 
a paved road that soon widens into a free- 
way. This route crosses the rich delta of 
the Fraser through dairy farms and truck 
gardens. Then you reach the most spec- 
tacular section of the great project—the 
Deas Island Tunnel, where the four-lane 
road dives under the Fraser River near 
its mouth. It’s an odd feeling to see the 
powerful, silt-heavy Fraser moving to the 
Pacific and know you are about to dis- 
appear under it. When you emerge from 
the well lighted tunnel, you can look back 
from Lulu Island and see the river again. 
The freeway route crosses Lulu Island 
and enters Vancouver by the Oak Street 
toll bridge. Your earlier stop at the tunnel 
approach costs you 60 cents for two toll 
tickets, one good at the tunnel and the 
other at the Oak Street bridge. 

The new road and tunnel are part of a 
freeway project that will eventually link 
Vancouver with Blaine, Washington. 

The Deas Tunnel is the first of its kind 
in North America. Patterned after the 
Maas Tunnel under the Rotterdam har- 
bor in Holland, this tunnel was built in 
sections like huge concrete boxes, which 
were floated into place in a great trench 
dug at the bottom of the river. 

For maps and detailed road information, 
stop at the British Columbia Government 
Information Center, 500 yards beyond the 
Canadian customs building at the border. 
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WHAT'S 
BEHIND 
THE 

BUTTON? 


Ve ry S pecial Pe rson Service - 23 better ways of hospitality at all Western Hotels. And 
guests love it. Only at a Western Hotel can you enjoy all of them without charge. Here are 5 of the 23 


wonderful VSP Services. @ Guaranteed Reservations: If you have a confirmed reservation and, on arrival, 





no room is available, we will furnish transportation to another hotel, pay for suitable accommodations and 


return you to our hotel the next day —all free of charge. @ Credit Cards: Your open sesame to quick 





identification, check cashing, convenient charging throughout the West, British Columbia, Alaska and 
Hawaii, is a Western Hotels Credit Card —- yours without delay, without charge at any Western Hotel. 


@ Food and Beverage Research: At every Western Hotel, the preparation and service of food and beverage 





is given extra care, extra attention — through never-ending research. The result: Fine living. @ Family Plan: 
We like families. And we accommodate children under 14 years of age free of charge when they occupy 


the same room as an adult. @ Hoteletype Reservations: Wherever you are, call your nearest Western Hotel. 





There you’ll find Hoteletype service that will make and confirm reservations for you almost instantly, 


without charge, at any other Western Hotel. 


Enjoy genuine Very Special Person Service from the originators 


\> 


Western Hotels, Incorporated 


S. W. Thurston, President — Executive Offices: Olympic Hotel, Seattle 


A system of fine hotels in the Western United States, Canada, Alaska, Hawaii, Guatemala and soon in Mexico 
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VICTORIA + LAKE LOUISE « BANFF 
JASPER + GLACIER 


You'll always remember this fabulous, 
fully-escorted rail tour to some of the 
world’s most beautiful scenery! 

Among the many features of Random's 
Canadian Rockies Rail Tour are sight- 
seeing and hotel accommodations in 












and Glacier National Pork. 
visit Banff and Waterton Lakes. 

Tours depart from Seattle on June 21, August 
and August 23. Reservations are 
















Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 





MEXICO RAIL TOUR 


Enjoy the vacation of a lifetime in the fabu- 
lous land south of the border this spring with 
RANDOM TOURS, the West's largest rai! tour 
specialists! 

You'll travel direct to Mexico City on Random's 
special lightweight, streamlined, all-Puliman 
train! You'll spend three of the most memor- 
able weeks of your life visiting such romantic 
Mexicon cities as Zacatecas, Mexico City, 
Xochimilco, Cuernavaca, Taxco, Acapulco, 
Chapingo, Tehuacan, Tlaxcala, Orizaba, Fortin, 
| Puebla, Guadalajara, Mazatian and Guaymas. 
Tour departs from Seattle and Portland on 
June 4, returns June 28. All-inclusive prices 
from Portland, $602; from Seattle, $619. Prices 
include Pullman accommodations, hotel reserva- 
tions, meols, and sightseeing via deluxe pri- 
vate motorcoach. 












Write for Descriptive Brochure 
RANDOM TOURS 
801 Second Ave., Seattle 4, Wash. 
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This 15-day, fully-escorted Alaska tour 
departs from Seattle on May 21. 

In addition to Seattle, you'll visit Vic- 
toria, where you'll spend 3 days at the 
Empress Hotel, and Vancouver. 

Your 1000-mile cruise via the historic 
““Inside Passage’’ on the S.S. PRINCE 
GEORGE will feature stops at Ketchi- 
kon, Prince Rupert, Juneau, Skagwoy, 
ond Wrangell. You'll also take the Nar- 
row Gauge Railroad to Carcross in the 
Yukon territory. 

Sightseeing; steamship and hotel ac- 
commodations; and 39 superb meols 
ore included in all-inclusive prices 
which start at $499.00 per person. 


Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 


A 
ANDOmM TOURS 









THE GRANDEUR OF SWISS ALPS 
AND NORWEGIAN FJORDS 

IN YOUR OWN BACKYARD... 
We show you America’s last frontier best. 
Our fifteenth annual tour season. 

Our plans and itinerary are better—let 
us prove it. See our colorful folder for 
complete details. 


ectacular cruise of the “GYPSY” 
to the Columbia Glacier. 


See your travel agent or write 


Sc We bi tod, 


2123 ADDISON STREET 
BERKELEY, CALIFORNIA 


FEATURING THE SERVICES OF: 
VORTHERN AIRLINES 











“For the Young 
of all Ages” 


NRLD 


Steamer trom $1398 $19.98 


30-80 days 105 Departures. 11 itineraries. 
Group or independent. Fully inclusive. 


EUROPE 24-80 Days from *§88 
ORIENT 18-63 Days from $998 
AFRICA 25-87 Days fr. 51794 
SO.PACIFIC. 30-63 Days tr54398 
HOLY LAND 25-40 Days tr.1286 
So.AMER, 14-72 Days from 5889 
HAWAT/ 9-44 Days trom $298 


MEXICO 9-18 Days trom $269 


“No Greater Value Anywhere” 

k State folders desired. 
Your ‘STUDENT TOURS: Low-cost Adventure 
Travel and Study Trips to ‘‘Everywhere’’. 66 Day 
Agent European trips incl. steamer from $798. 


Dept. L © 539 West Gth Street, 
a Tm Los Angeles 14, Cal. MA 2-7114 
Dept. $ 


WORLD TRAVEL so Cal EX 21978 




























and the PASSION PLAY 
OTO and Olson’s Campus Tours, foremost 
exclusive specialists in personally escorted 
ALL-EXPENSE European tours, present the 
most complete program of 10 country itiner- 
aries featuring London, the Passion Play, 
Rome and Paris. Weekly sailings March 30 
thru Sept. in Queen Mary and Queen Elizabeth. 
OTO LUXURY TOURS, First Class, only $2195 up. 
DELUXE TOURS, Cabin Class, only $1735 up. 
STUDENT TOURS, Tourist Class, $1615 to $1655. 
48 to 70 days. Small parties. For best 
accommodations, RESERVE NOW! 
RAVEL Write today for illustrated 
RGANIZATION booklets ’’S60": 
1 N. La Salle St., Chicago 2, Ill. 
or Your Local Travel Agent 






, Orson 
a 








VACATION CRUISES 


Enjoy seven lazy days living aboard and cruising the 
beautiful Son Juan Isiands in our Diesel Yacht. With a 
small congenial group, very informal, sport clothes, 
meals family style by lady cooks. Total cost $85.00 
per person which includes a cor trip to the top of 
scenic Mt. Constitution on Orcas Island. For more in- 
formation and sailing dates coll or write 


TACOMA BOAT MART 


2315 Ruston Way, Tacoma 2, Wash. MA 7-1483 





San Francisce 2, Cal. EX 2-7378 
HAW AII—AT EASTERTIME 

An eleven doy conducted tour in the old Hawaiian tra- 
dition of leisure and luxury. Fly United Airlines Jet. Stay 
at exquisite Halekulani Hotel right on Waikiki Beach. 
Attend beovtiful Easter Sunrise Services. Four glorious 
days on exotic island of Hawaii. Your choice of activi- 
ties: homes, gardens, Pearl Harbor, museums, Ivous, 
sport fishing, etc. A Tour Director to assist but not 
““herd'’ you. Departing Los Angeles April 14. $546. 
Contact Helen Goodman, 1929 Cerro Gordo St., Los 
Angeles 39, Calif. NOrmandy 1-5035 








AFRICAN SAFARI 


WITH DAVE AND PAULA WYNN 


Most comprehensive 57 day Cape to Cairo trip offered 
onywhere. Includes West Africa (TIMBUKTU), Schweit- 
zer's Hospital, Victoria Falls, So. Africa, Treetops Hotel- 
Kenya, Ethiopia, Egypt. Depart June 26, 1960, and 
January 6, 1961 .... Only Eee 
AROUND WORLD—Bcli, SAMARKAND. Oct. 6....$2995 
WYNN WORLD TOURS, GLENDORA, CALIFORNIA 


SUNSET 


















Middle East 


Join an American conducted 







dan Kingdom, Israel, Greece, 





Harriet-Louise H. Patterson. 





See the Holy Land with a Maupintour group! 


visiting Egypt, Lebanon, Syria, 


tour 
Jor- 
and 


italy, plus a Greek Isle Cruise, the 
Obermmergau Passion Play, and Rus- 
sian Extensions. Frequent departures, 
26 days, $1557 from New York. 
ing Sabena. Planned and directed by 


Fly- 








Visit Russia with a Maupintour group! 


Soviet Union 





inclusive American conducted 
visiting Russia plus Eastern 
Western Europe. Several tours 







Dalmatian Coast and Black 






thrift and first class tours. 
from $495. 





Choose from 17 to 72 day, 


all- 
tours 
and 
visit 


Bulgaria and Roumania and include 


Sea 


Cruises plus the Obermmergau Pas- 
? sion Play. College student, teacher, 


Rates 








Maupintour, 400 Madison Avenue, 
New York 17, New York. 





Ask your travel agent or write H. N. Mecaskey, 


Sammie 








®@ Western Parks Tour 
Leaves Portland, Ore., June 12 for 3 weeks. 
6 national parks, many points of interest. 


®@ Western Wilderness Tour 
Leaves Portland July 5 for 7 weeks. 


chorage. $695. 
New Volkswagen station wagons. 2 adult 


June 15, 


See your travel agent, or write 


2 Magnificent Summer 
Tours for Young Folks! 


Visits 
$295. 


Through Ca- 
nadion Rockies to Fairbanks, Mt. McKinley, An- 


coun- 


selors in each car. Boys and girls 10 to 18 as of 
1960, accepted; will travel in separate 
groups. Combined cost of both tours (10 weeks) 
$965. 


LEONARD E. AND GLENNICE SURFACE 
Activity Ranch, Rt. 2, Box 694, Oregon City, Ore 





SOUTH AFRICA 


BY COMFORTABLE MOTOR COACH 
AND TRAIN FOR AS LITTLE AS 
hotels and 


‘465 = 


2 persons, 
Including 
23 DAYS —Circular Tour of the 


Union visiting Johannesburg, 
Kruger Park, Swaziland, Zulu- 
land, Durban, Pondoland, the 


Transkei, East London, Port Eliza- 
beth, Tzitzikama Forest, pictur- 
esque Indian Ocean coast, Cape 
Town, Kimberley. 

This is one of many delightful, 
low-cost tours. Others include the 
Rhodesias, Portuguese and British 
East Africa, and Belgian Congo. 


For literature & information 


SEE YOUR TRAVEL AGENT 





COMPLETE TRAVEL FACILITIES 
RAIL * ROAD + AIR 


655 Madison Ave., New York 21,N.Y. 
TEmpleton 8-1700 


b 





MEMORY AID 


Vacation time is coming soon, and we'd like to 
get our foot in the door by suggesting a river 
trip. (Ours, of course!) 

In 1960, as always, only first class, small group 
canyon river trips. 

(It makes good sense to go all-expense) 
Everything is furnished for you, including trans- 
portation and lodging. No ‘‘extras’’ or un- 
needed items for you to buy. And our tradition 
of thorough planning and scheduling enable us 
to give you more trip for your vacation dollars. 
Though not ALL our passengers are VIPs, we 
DO treat ‘em all that way—and only three in 
each boat! Comfortable travel and camping, 
and the best in camp meals, always. 











“AROUND 


DISCOVERER 


June 21 to Sept. 2 


THE 


WORLD TOUR” 
You will discover strange & wonderful lands. 
7 DAYS NEVER-TO-BE-FORGOTTEN 





LAND, SINGAPORE, 
JORDAN, 


See HAWAII, JAPAN, FORMOSA, HONG KONG, 
PHILIPPINES, VIET NAM, CAMBODIA, THAI- 
INDONESIA, BURMA, 


INDIA, NEPAL, KASHMIR, CEYLON, EGYPT, 
LEBANON, SYRIA, 
KEY, GREECE. 


ISRAEL, TUR- 











so Grand a Tour for so little! 
ALL FIRST wae HOTELS 








Safe, maneuverable boots. Personal gear and supplies 
are stowed inside deck compartments. 

We anticipate a normal season for float trips, due to 
the prolonged strike at the Glen Canyon Dam. Complete 
information upon request. 


MEXICAN HAT EXPEDITIONS 
G. L. STAVELEY MEXICAN HAT, UTAH 





BON VIVANT ° Tour to the Orient 


Conducted by Mr. and Mrs. Bob Hayden. 
Lv. S.F. July 2nd—38 exciting days—Visit 
Hawaii, Japan, Formosa, Philippines, Hong 


Kong & Alaska. Cost $2125. 
For details contact 


PHILIP MARTIN ASSOCIATES Travel Agents 


2107 Broadway, Oakland 

















All-Expense, Escorted Tour.................. 5.70 
Go w—20 Months to Pay 
seit FOR FULL INFORMATION 
MINS TRAVEL CENTER 
133 O'Farrell, San Francisco 2 YU 2-5867 
MARCH 1960 








“DEBONATR 60” 


TO EUROPE 


28 DAY VACATION 
PRICED FROM $842 
(Family plan from New York) 


Accent on Comfort includes: 


@ Jet Flight across Atlantic 

@ Only 2 one-night stays (during last 20 
days of trip) 

@ French Super Express Train ‘Mistral’ 

. Nice to Paris 

e Deluxe motorcoach through Scenic 
Europe 

@ All twin-bedded rooms with private bath 
or shower 


and featuring: 





PASSION PLAY AT OBERAMMERGAU 
THEATRE IN LONDON 

FOLIES BERGERE IN PARIS 

RHINE RIVER STEAMER 








You Travel With Flair 
When You Go Debonair 
















Each tour features meals, hotels and 
superb travel comfort, via modern Motor- 
coach. Round Trip Transatiantic ‘‘Jet” 
Service included. FOR INFORMATION ASK 
your nearest travel agent or write: 


DEBONAIR TOURS 
2067 Mountain Bivd. Oakland 11, Calif. 
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AY CRUISES 
VANCOUVER, fC. 
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fr 225 (Canadian) 
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- TRAVEL AGENT 
ALASKA CRUISES , Inc. 
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Hotel...enchanting Chateau Lake 


SO personal. 


Dept. S-1, 530 West 6th Street 
Los Angeles 14, California 










aboard the SS Prince George i@& 
the only luxury ship sailing the © 
calm inside passage in Alaska , 
Escorted £2D> ' ‘| 
15 or 22 day itineraries ‘ Pe 
May 30, August22&31 *, / 


Imagine stopping at the Empress © « (i== 
Hotel in Victoria...Banff Springs — \ s 


Louise...and Jasper Park Lodge \= 
...9 Exciting days cruising “yy 
through the inside passage of * a4 
our 49th state. Luxurious accom- =e 
modations. Magnificent cuisine. me 
Sunshine and fun all the way on @ 
a vacation you'll never forget. \f 
Luxurious...and so economical! {iane @ 
Write us for the beautiful color of 
brochure and make your reserva- © 
po Bag Die know it’s a Ne cs a 
aughlin Tour, nothing was ever rs - 






















RAIL TICKETS 


Satisfaction Since 1899 
ESCORTED + INDEPENDENT + “HOSTED” 
Check [7] Ad and Mail for New Folders 


[) EUROPE—MANY DIFFERENT ITIN- 
ERARIES—Passion Play included. Es- 
corted. 23-47 days. From $510 plus air 
or sea fare. 


[) CARIBBEAN—IsLAND HOPS OR 
CRUISES—from Miami. Jamaica, Puer- 
to Rico, Virgin Islands, etc. 7-15 days 
from $130. 6-day Jamaica Holiday — 
deluxe hotels, meals from $139. Island 
hop to 4 islands, 16 days $570. 


[) HAWAI—s-pDay HOUDAY—Choice 
of 12 hotels—from $87.00. Economical 
or deluxe escorted air or sea travel 
from_ California—18-22 days from 
$493 including air fare. 


[_} MEXICO—popuLAR PRICED AND 
DELU Leave any time. Four itin- 
eraries. Finest hotels. English-speak- 
ing driver guides. Choice of five hotels 
new: 7-15 days in Mexico 


JAMAICA 


[J CEMTRAL-SOUTH AMERICA— 
nde or group travel. 16 da 

from Miami through Yucatan, Gusie- 
mala, Panama, Peru, or 21, 28 days 
“Around South America.” From $825. 


Consult Your Travel Agent—He Serves You Best! 


vaiwold 


INII4O 


IdOYNF 





~“ CANADIAN 
ROCKIES 


... truly the best 
vacation of your lifetime! 


Luxurious Hotels and Magnificent 
cuisine ...imagine staying at the 
world famous Empress Hotel in 
Victoria ... Banff Springs Hotel... 
enchanting Chateau Lake Louise 
and Jasper Park Lodge. 

Escorted 

14 day luxury tours you will travel 
aboard the best trains from Los 
Angeles, San Francisco, Seattle 
and Vancouver. Weekly departures 
from June through August! 

Write for the beautiful color bro- 
chure and make reservations soon 
nal -.. you know it’s a Laughlin Tour 
nothing was ever so personal. 






\\s20 West 6th Street ; a 
Los Angeles 14, Calif. 
MA 7-0569 in Los Angeles 
EX 2-4330 in San Francisco 
ask your travel agent! 


EVROPE 


ANNUAL ALBERTSEN CONDUCTED TOUR 
Leaves July 7, 1960. 97 days. On famous 
Cunard liner Britannic to England, visiting Scot- 
land, Norway, Sweden, Denmark, Holland, Bel- 
givm, Germany, including the renowned Oberam 
mergauv Passion Play, Switzerland, Austria, Itoly and 
France. Return on Queen Mary. First cless throughout. 
Approx. $3,785. 


AROUND THE WORLD 

WITH DON and LILLIAN ALBERTSEN 

Leaves Oct. 8, 1960. Approx. 70 days. By air—featuring 

Hawaii, Japan, Philippines, Hong Kong, Bangkok, Ang- 

kor Wat, India, Kashmir, Egypt, Syria, Lebanon, Jordan, 

Israel, Turkey, Greece and Rome. Return home by stand- 

ord routes. $4,695—first class oll inclusive. 
ALBERTSEN TRAVEL SERVICE 

26—O'Forrell St., San Francisco 8, Calif. YU 2-2552 


LA PAB iii 


MEXICO 
5 day package-Lv. Los Angeles- Includes air g $ 9 
transp.-hotel-meals-transfers-touristcard Bi .tstrom $20 


: @ 
Oyen national, [rowel +e Ue 


te 418+ 510 W 6th St.. 1 Angele Calif 
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WHITE SUN 


GUEST RACH 


Enjoy real desert living at 
Palm Springs’ finest guest 
ranch. Riding, golf, tennis, 
et al. American Pilon rates 
from $18 per person per day. 


Rancho Mirage, Calif. 








Re Phone Fireside 6-6281 


OREGON COAS 





Truly relaxing accommodations, delicious home- 
cooked meals. Write today for a free brochure and 
details of our Special Off-Season Offer for Sunset 


readers. : DEANE’S & 






LODGE 


Waldport 2, Oregon Phone Lincoln 7-3204 








AMBROSIA 


is the word for Alamos. . . 
the exhilarating mountain air 
and the CASA's renowned cuisine 

. . acclaimed the best in 
Western Mexico. * Our season: Oct. 
Ist to May Ist. * Write for folders 
and tariff. 


lhe Casa 
ce los Tesoros 
ewWlameos, 
Sonora, 


Mexico 





Your Host: AL GORDON 


rs J GOLF 
VACATIONS FOR WINTER 


Golf on new all-grass 18-hole course—one of 25 recre- 
ations on this famous 10,500 acre ranch-resort. Heated 
pool. 70 horses, 60 trails, rodeos, picnics, barbecues, 
breakfast & moonlight rides, dancing, cocktail lounge. 
Golf & tennis pros, swim instructor, Wonderful climate— 
ax, M0 fog or smog year around, 31/2 hrs. from <.g 
z LA, 5 hrs. from SF, 40 miles north of 

Santa Barbara. American Plan rates from 

$18 per person per day, double occupancy. 

Write for color folders, 














FAMOUS 









The ALISAL, P.O. Box XX, Solvang, Calif. =}42 
Telephone Santa Ynez, 233; in LA, MA 6-7581; in SF, 
YU 2-6905; Seattle, MU 2-1981. Lynn S. Gillham, Manager 


The ZELLERBACHS 


want you to have their folder telling you all 
about... ‘The Garden of Eden”’ 


... the most interesting vacation buy in Mexico. 
New! Opened August, 1959. Nothing like it in 
ALL MEXICO. 


Write—JIM and GLORIA ZELLERBACH 
APDO 219 Cordoba, Veracruz, Mexico 


The world forgetting, by the world forgot 
COLD FISH LAKE 


in the heart of northern British Columbio's most remote 
uninhabited country. Unexplored fly fishing, big game 
photography, wilderness camping with pack-train. Min. 
1 wk. $245. Only approach by chorter plane. Costly, 
but ensures exclusiveness. 


T. A. WALKER. R.R. 1, QUALICUM BEACH, B. C. 





(Gloria 
and Jim) 








(Winter address.) 


SUNSET 



























Send today for 
this FREE color 
folder giving you 
facts about one 
of America’s 
most delightful, 
most interest- 
ing all-year 
vacation areas 


El Paso is headquarters for sight- 


seeing West Texas, Southern 


New Mexico, 


Northern Mexico. 
Include the Sunland on this 
year’s vacation trip. 


El Paso Sunland Club, Dept.13 


1 City-County Bidg., El Paso, Texas. 


Please send your folder, picturing and 
Supine, El Paso and ‘its area to 


_. Name_ 


é 
& 











T 1 Addesss 
mit 3 ) city 
nr \ / Zone__State____ 


Vacation in historic 


Mississippi 


This y 
vacati 


ear plan your © 
ow to include » 

the 
State’ 


“Hospitality 
’. See historic 


Vicksburg, rich in 
history of civil war 


days; 


colorful 


Natchez, Port Gibson, 
Columbus, Holly 
Springs. Top it off 


with 


on the fabulous 


A warm welcome 
awaits you. 


sun and fun 


Gulf Coast. 











TRAVEL SERVICE “J 






= 
Miss Hospitality $-30 | 
Travel Department, State of Mississippi 
Room 1504-S, State Office Building | 
Jackson, Mississippi | 
Please send full color vacation booklet. | 
Name | 
Address. | 
City. State | 
ee on) 


MARCH 


1960 





for your 
GUIDED , 
SIGHTSEEING 
TOURS in 
Southern California, 
Arizona or Nevada 


From Hollywood and Los Angeles — 
Palm Springs, Old Mexico, Orange 
Empire, Disneyland, Knott’s Ghost 
Town, Inside Movie Studios, TV. 
From Phoenix and Tucson — Grand 
Canyon, Apache Trail, Nogales. 

From Las Vegas— Hoover Dam & 
Lake Mead, Death Valley, Furnace 
Creek, South Rim Grand Canyon. 


Please send me checked free folder 
00 So. Calif Arizona (J Nevada 











1207 W. 3rd, Los Angeles 17 


| 

1 Name | 
. Address ; 
| City State j 
TANNER GRAY LINE ! 
Mote Tours 
L .! 





EUROPE 











a SSR MOS ARAN eR SSRN USD Co GLa 

| BRAND NEW EDITION. Most complete, most 
practical of all. Gives costs, dimensions, per- 

| formances of 44 foreign cars; how to rent, lease 
or buy and which is best for your trip; mileage 

| chart, routing map; Save enough on a foreign 
ear to pay for your trip to Europe! SM 


[NAME 





I a, 





STATE 


AUTO-EUROPE 


NEW YORK: 25 West 58th St., New York 19 nein 
CHICAGO: 153 Exst Obie St., Chicage 11 mr 2-s211 f 
LOS ANGELES: 268 So, Beverly Drive, Bev. Hills BR 2-2921 

[searrie: 1911 Fifth Ave., Seattle, Wash. 











| TORONTO: 88 Eglinton Ave, E., Toronto 7 











































Come, play in our refreshing variety of 
Deschutes area scenic lands—evergreen = 
forests...open plateaus...sparkling lakes, 
streams...snow-tipped mountains. Friend- 
ly people and towns, and all types of ac- 
commodations await you and your family. 


Send for FREE color foider 


Deschutes Advertising Committee, Room 10 
Chamber of C ce, Redmond, Oregon 











Name 





Address. 
City. 


Zone. 








State. 


































attach name and address for: 
CO Points of interest Folder 
O Fishing Map-and Guide 
Cl Resources of Humboldt County 
HUMBOLDT COUNTY BOARD OF TRADE 
EUREKA, CALIFORNIA 





Four vacations 
in one! 


Easy-to-reach Scandinavia 

is a fascinating vacation 

buy. Visit all four coun- 

tries...See fairy-tale 
towns, folklore provinces, 
fabulous lakes, majestic 
fjords. Go above the Arc- 
tic Circle: see Lapland 
and the North Cape. 


Choose May-June for the 
SCANDINAVIAN FESTIVAL 
or September to shop for 
the latest home furnish- 
ings during the DESIGN 
CAVALCADE. 


Lands of 
Sunlit Nights 


See a Travel Agent. 
W rite: 


Travel Commission 
Dept. D-3, Box 260, 
New York 17, N.Y. 
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GO BACK 
3,000 YEARS 


Fly ETHIOPIAN co the exotic 
land of the Queen of Sheba. 
Ancient Ethiopia is today’s 
newest travel adventure, one of 
the most spectacularly beautiful 
countries in the world. Superb 
climate. Modern hotels. Fly co 
Addis Ababa from Frankfurt, 
Germany on Ethiopian Airlines 
luxurious DC-6B's. Stop over 
in Athens, Cairo, Khartoum, 
Asmara and on to Nairobi. 
Visit one of our 5,000 offices in 
the United States and Europe— 
YOUR TRAVEL AGENT. 


CATERS AIC O71F 2 


ETHIOPIAN AIRLINES 


Prehistoric Eibiopian Obelisk at Axum. 


ae 


— 


“ 
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East Africa’s wild game awaits you 


No newer travel fun than having rhino 
frisking gaily near your car. Safe, too. 
That’s East Africa for you. Plus the 
beauties of Nairobi... Kilimanjaro... 
the Mountains of the Moon. . . Zanzi- 
bar. Fascinating ? It is. 

An East Africa tour is so easy. Mod- 
ern transportation by plane, train and 
car...excellent hotels... the world’s 
leading safari operators for hunting 
with gun or camera. 


f See your Travel Agent or 
write Dept. SN 


East Africa 
“ Tourist Travel Association 
Representing these 4 great territories: 


KENYA - TANGANYIKA - UGANDA - ZANZIBAR 
6 East 45th Street, New York 17, N. Y. or 
P. 0. Box 2013, Nairobi, Kenya, East Africa 








And the ONLY Off Season Reductions 


on Any Scheduled Airline to 
BRITAIN * HOLLAND * NORWAY 
SWEDEN * DENMARK * GERMANY 
Through May 15 enjoy the extra sav- 
ings of Off Season rates plus full bene- 
fits of ICELANDIC’s Family Plan! From 
New York complete Tourist service, 
complimentary meals. 


Ask Any Travel Agent 
ICEL 


209 Post Sr., San Francisco 8 
YUkon 2-1036 


NEW YORK *® CHICAGO * SAN FRANCISCO 





GET THE FACTS ABOUT VACATIONING 
IN ° 
COLORFUL 


COLORAD 


FREE. .ix attractive booklets to help you 
plan your exciting vacation in colorful Colo- 
rado. These are yours for the asking: 52-page 
full-color Vacation Guide; Highway Map Folder 
in full color; Statewide Events List; Hotel, 
Motel, Dude Ranch, Mountain accommoda- 
tions, with prices. There are things to do and 
places to stay for every budget. For your free 
literature packet, write today to: 


This advertisement sponsored by Colorado Dept. of 
Public Relations and Colorado Visitors Bureau 
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EUROPE 


Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how 
much it costs. 

Appty to your Travel Agent or... 
CUT raven service, inc. 

Dept. U 


649 S. Olive St., L.A. 14 © 323 Geary St., S.F. 2 
New York * Chicago 
Leste veaiaer? 


SUNSET 


CITMEICITHMMICIT 
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al x UULAY IN THE 
JACK RATHER ORGANIZATION 


RENT A 
ROLLINS CAR 


on your next trip to L. A. 


Whenever smart Westerners visit l. A. — 
for business or pleasure — they rent 
ROLLINS cars. Reason: WITH ROLLINS, 
YOU RIDE LIKE ROYALTY! ROLLINS 
pampers customers with every wanted com- 
fort and convenience — and crowns deft 
service with insured sofety! You're insured. 
The car's insured . . . thoroughly sofety 
checked — for both of us — when it's de- 
livered to your hotel or meets you at air- 
port or station. Your choice of all models 
— including Chevrolets and low-cost 
Corvairs. Rates include gos, oil, insurance. 
AND OF COURSE WE HONOR ALL MAJOR 
CREDIT CARDS! Free delivery ond pick-up. 
Just phone 


Use your Diner Card 
Write for FREE ROLLINS VISITIPS Foider 


Has times, prices, and mileage to L. A. 
Show places: Ghost Town, Disneyland, 
Santa's Village, many more . . . Write 
Main Office — ROLLINS RENT®A®CAR 
5320 W. 104th Street, Los Angeles, Calif. 


ROLLINS RENT*A* CAR 


at Los Angeles International Airport 
Phone SPring 6-2661 * TWX LA 1441U 


YEAR ‘ROUND 


AIR 
TOURS 


See more cities, more color every 
day of the year . . . with the air- 
line that knows Alaska best. 
Wide choice of tours as low as 
$122.50 from Seattle-Tacoma. 
See your PNA travel agent or write to 


PaciFic NORTHERN 


SEND FOR NEW 
ALASKA TOUR 


FOLDERS * rooms, suites, apartments —all 
; overlooking the water * pool * boat slips 
* gateway to Mexico 
Write for free folder, John S. Palermo, Mgr. 
Kona Inn, 802 Yacht Harbor Drive 
San Diego, California 

















Loveliest Hotel on the West Coast of Mexico 


A ey ADVERTISERS IN THIS 
‘ MONICA 4, The Playa De Cortes 


. 

Year ‘Round Playground Travel Dire ctory on Bacochibampo Bay Guaymas, Sonora 

WRITE FOR INFORMATIVE BROCHURE! 325 d mil Kost Ari 
SANTA MONICA Chamber of Commerce paved miles south of Tucson, Arizona. 
é 109 Santa Monica Blvd., cheerfully will send Perfect climate . . . magnificent setting . . . 
anta Monica, Calif. the mountains and desert meet the sea. Deli- 
complete information, cious meals with highest U.S. health stand- 
ards scrupulously maintained. Deep sea 
Your Romance With Spring including rates, reser- fishing that is unsurpassed. Swim, shop, skin 
is Waiting For You In dive, water ski, ride, dance or just relax and 
, 9 vations, and accommo- soak in sunshine and the fascinating beauty 

of the Gulf of California. Write: 


dations, upon request. ELDRED H. TANNER, MGR. 


for illustrated folder 























Take a breath-taking Spring vacation ee “2 

in Utah. Relax in the winter-washed land seule a Perot ae t, 1 
of color and contrast... Spring is a oe motel. Halt block off ' ey ms 
hd real adventure. Lots to do! Send for the ke) IN SALEM, OREGON Tres. 30) Bane Dale On 
FREE TRAVEL KIT, full information ee Set ant nen Seellide, cone > Golden Gate Bridge. Fisherman's 
on scenic areas, dates and places =e +e Ca a agony business. Wharf. King-size beds, electric 

A A century if ining room kitch t ree 21” TV. Fr 
of special spring events. and plush new Velvet Horse Lounge. r se oleh. a... double. D et 

AAA, American Express and Diners’ Club, . r Ciub. Free Color Folder. 


Write or phone for information ... rere 


MARION MOTOR HOTEL | ‘jig. woe HLL HOTEL 


200 S. E. Com | * Salem, Oregon * Phone: EMpire 3-4123 1630 Pacific Ave., San Francisco 


Opposite 
es | Disneyland wxunous 
Utah ele & Publicity Council . Walking distance 
*Dept. 156, State Capitol 7 : ““OFF SEASON’ SPECIAL 
Salt Lake City, Uteh ai) wang |=5 days for the price of 3. 


; = Holidays excepted & Sun., 
Nome 4 .  Mon., Tues. must be in- Enjoy Spring in the Sierras along with the lively enter- 
oak: i j ma cluded. tainment of Reno! The Town House provides elegont 

Write for reservations downtown accommodations with gentle soundproofing and 


City ’ State Ct oe on magnificent facilities for your comfort. 


i aeiinenlabea Ak edi tnnedlais ites ties ‘enh ems vencuigs ieee aU , Anaheion, Col KE 5.1211 303 W. Second St., FAirview 3-1821 


HOTELS 
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DRY 
SUNNY 


plus MAGNIFICENT 
SCENERY 








This is living in 


UW 


Heart of the Scenic Southwest 


ARIZONA 

















free colorful booklet — 


where to stay... 
what to see and do—write: 

Tucson Sunshine Climate Club 
5909-F Pueblo, 
Tucson, Arizona 


on the new short route to Mexico City 





ARIZONA TRAVEL >» 


MOST FUN 
under the Sun! 


Birds are singing, the desert’s in bloom, and 

Spring is here in all its glory. Plan a holiday 

now in this warmest, driest, sunniest vaca- 
tionland. Write for color literature to Val- 

“ley of the Sun Visitors Bureau, Dept. 
ST-4 


uw the be a Cun. 





i) ARIZONA TRAVEL 


SCOTTSDALE 
OQ arizona 


\j, MOTEL 
Arizona’s newest and finest year around hotel. Eu- 
ropean plan. Luxury living at sensible rates. In the 
fabulous Scottsdale, Paradise Valley, and Camelback 
Mountain area, just 12 miles northeast of downtown 
Phoenix. Swimming, tennis, riding, golf. Write for 
color brochure or ask your travel agent. 

Robert Foehl, Manager Phone WHitney 5-6321 





Rest and relax at one of the most beautiful guest 
ranches, part of one of the oldest cattle ranches in 
the Southwest. Excellent riding with breath-taking 
scenery. Swimming in heated pool, trips to Old 
Mexico for shopping and bullfights. Fine food, spa- 
cious rooms with a Beautiful view. AAA and Duncan 
Hines recommended 


WALTER "AND HELEN KOLBE 


Patagonia Rail X Ranch Arizona 


. Cap Se Pe 
é RANCHES 
& fosPpss Ans sf ve 

ee 

~ 





(World Famous) 


WILD HORSE RANCH 


Opens 20th season. For the best vacation you will ever 
have! Rates from $80 to $130 weekly for everything. No 
extras. Horseback riding, heated swimming pool, delicious 
food. Arizona at its best. Write for illustrated folder 


Howard W. Miller, P. O. Box 5505 


Mr. and Mrs. 
. Tucson, Arizona 








ReSort 
Atmosphere 


with In-Town Convenience 
Contemporary, tropical luxury in 
the center of the Southwest’s fabled 
vacationland. Heated pool. Air- 
conditioned rooms. Superlative 
cuisine in 3 restaurants. Free in- 
and-out parking. European Plan 
rates. Arizona’s distinguished ad- 
dress for business and vacation 
visitors. Write for color brochure. 


HOTEL 


Westward 
Ho PHOENIX, ARIZONA 


FOR RESERVATIONS — Gien W. Fawcett, Inc., 
Los Angeles, San Francisco, Seattle, Portland 
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Laster & Spring 
Family Holidays 


) At Arizona’s Country Club Resort, 
15 mi. from Phoenix, in the spar- 
kling clear air of the Valley of the 
Sun. An oasis with private 18-hole 
golf course, heated pool, riding 
stables, and 3700 ft. airstrip. Superb 
food and service. Special Easter activi- 
ties April 10 to 19th. Write for pro- 
gram. 
RESERVATIONS: Consult your Travel 
Agent, write, wire or phone us. L.A. Of- 
\ fice MA 6-7581; S.F. YU 2-6905; Se- 
attle MU 2-1981; Portland CO 9899. 
) 


THEEWIGWAM 


INN, COUNTRY CLUB, BUNGALOWS 
LITCHFIELD PARK — ARIZONA 
Reade Whitwell, Mer. 


T0000 


>. 


TUMBLING McD GUEST RANCH 


An informal Ranch situated in the beautiful country 
of the Redwood Empire. Three hours from San Fran- 
cisco. Rustic cabins, excellent beds, good food, trout 
fishing, swimming (river and filtered pool), square 
dancing, and horseback riding are all included in our 
weekly rate of $80. Capacity 25 guests. Rates for 
children. For folder or reservations write or call. 


ARCH AND ALYCE McDOUGALD 
Philo, Mendocino County, Calif., Ph.: TWinbrook 5-3455 


RANCHO SANTA CRUZ 


In the beautiful Santa Cruz Valley, only 17 miles north 
of Nogales on the Mexican border. Good Food—Finc 
Horses—Heated Pool—Tile Baths—Twin Beds—Central 
Heating—Open all year—American and Evropean Plan— 
No charge for Ranch Wagon meeting guests in Tucson. 
RAY & LORETTA HANNA 
Box 132, Tucson-Nogales Star Route 
Telephone Baca Float No. 1 Nogales, Arizona 
Rec ded by D Hines and AAA 


M 4 WORKING AND GUEST RANCH 


Enjoy a family vacation on a working cattle ranch 
with fine accommodations, excellent food and a 
splendid pool. Ride horseback over beautiful tim- 
bered mountoin trails. Take horse and Jeep pack 
trips in the spectacular red rock canyons of South- 
eastern Utah. Visit ancient Pueblo ruins and active 
uranium mines. 


EVERETT & BETTY SCHUMAKER 
Box 963, Moab, Utah Alpine 3-680! 














Relax in sunny, dry climate. Real West- 
ern ranch living in magnificent country— 
near modern Tucson. Happy atmosphere; 
Congenial companions. All ranch activi- 
ties. Write: Brew and Marge Towne. 


() hije fallin tin 


Route 1, Box 567 Tucson, Arizona 





Lazy K Bar Guest Ranch 


Get your share of sunshine vitamins. Plan a Spring 
vacation at this famous guest ranch. Climate is 
ideal, mea!s delicious, accommodations delightful. 
Ride fine horses, swim in heated pool, overlooking 
mountains and deserts. Lazy K Bar is Arizona's 
most distinguished guest ranch. Seoson: Oct. |5th 
to May Ist. New brochure available. 

THE SPAULDINGS 
Route 1, Box 560 Tucson, Arizona 


SUNSET 
























RANCHES 4 
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A RESORT FOR THE ENTIRE EAMILY 





Amani Myeni Uwanda 
A Bit of Africa 
in the Heart of the Rockies 
Sales Managers: Every convenience, 
comfort and years of experience await 
you here amid the splendor of the ma- 
jestic Rockies. 
Bring your next sales meeting to Har- B 
mony for excellent cuisine, beautiful A 
scenery, and the many conveniences A 
that combine to offer the best meeting 
ever. Enjoy Golf, Tennis, Fishing, Rid- 
ing, Swimming, and the “Arctic Gale 
Lounge” with the Fabulous Mimi. 
Write for free color brochure and rates. 


Harmony Ranch 
Estes Pork 


Colorado 


ZA--ALE A) 


<€ RANCHES 





Enjoy a COLORADO VACATION 
with planned entertainment 





At the foot of Pikes Peak! 

Just 18 miles from Colorado Springs 
Magnificent new lodge. Royal accommodations, 
meals to please a gourmet, Olympic size 

pool, a horse for every guest. Rodeos, 

pack trips, chuck 
wagon dinners, 
stagecoach rides, 
swimming, western fun. 
See your travel agent 
or write for free booklet. 








a PARADISE RANCH 
Woodland Park 11, Colo. 





=7 TWO BARS SEVEN RANCH —7 


For a Superb Winter Vacation 
Ted and Peggy Schaffer bring to the Valley of Sun the 


colorful atmosphere of their famed Colo-Wyo cattle 
spread. Discriminating guests enjoy ‘sun-lozin’ in luxury. 
Spacious rooms, private baths, heated pool, tosty home- 
spun meals. Best of horses, expert instruction, scenic 
desert trails. Special rates for children and long stays. 
Write TWO BARS ~My RANCH 


WICKENBURG ARIZONA 





FLATHEAD LAKE LODGE 
QUARTER CIRCLE LA RANCH 


A Dude Ranch on Flathead toke—1!0,000 acres of 
mountains and lokes offering unlimited horseback rid- 
ing, fishing, swimming in Lake or heated pool, 
skiing, canoeing, sailing, cruising, cookouts, tennis. 
Enjoy modern rooms and family cottages; Ranch style 
dining. All-expense vacation in one big package. Write: 
Lester S. Averili—BIGFORK, Montana. Phone TE 7-6311. 


water 





YELLOWSTONE NATIONAL PARKS 
ISH AS EK ex On 


CATTLE OPERATION - swinenes - “FISHING - 
PACK TRIPS - BOAT TRIPS ON JACKSON LAKE AND SNAKE RIVER 
Write: Fish Creek Ranch, Wilson, Wyoming - Box 43 








DIAMOND ‘D’’ RANCH 


P. O. LAKESHORE, CALIFORNIA (Fresno County) 
A remote High Sierra Ranch featuring 
Ranch or Pack Trip Vacations 


Elev. 7600 ft. Accessible by boat (4 mi.) then horsebock 
(5 mi.). Beautiful surroundings, rivers, lakes, meadows, 
natural theropeutic hot spring baths. Fishing, riding 


(hunting in the Fall). 
Season. 
offered 
Oct. 


Special family rates during Spring 
Limited guests. Pack trips to tantalizing locations 
seporotely or with ranch vacation. June 15- 
15. Write for brochure. 





<— 
> HUNEWILL @ G GUEST RANCH Hs 
—~___—5,000-acre cattle ranch — High Sierras —_ 
=< oe BRIDGEPORT, CALIF — — 
— — - | 
Enjoy the fun and informality of the Old West on our 
working cattle ranch. Activities for the entire family. 
Excellent horses, superb riding country, fine fishing, ranch 
activities, breakfast rides, steak fries, day trips. Children’s 





wrangler. Modern cottages. Home cooking. Write for 

brochure. 30th Season Phone 8341 
**Member of Dude Rancher’s Association"’ 

. 

CAMPS Aiea ae gee Bh 





PIANO d’ORSI RANCH 


Camp for boys ft 


A smaller camp for boys 8 to 13 in the Sierra 
Nevadas, the heart of the Mother Lode. Riding, 
Hiking, Riflery, Archery, Swimming. Tutoring 
offered in all subjects. 


MR. and MRS. D. B. VINCENT, Directors 
Mountain Ranch, California 





Bar Q is a unique holiday adventure in British Colum- 
bia's vast cattle coun- 
try. Trail riding, cook- 
outs, hunting, lake 
and river fishing, 
swimming in a fil- 
tered pool. 

Rooms with private 
beth or shower. Air 
Conditioned. Wire, 
Write, or Phone for 
reservations. 






fear of 


= IL SUEST RANC = 
| 
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wv HIDDEN VALLEY CAMP 


for Boys and Girls 

summer of FUN, ADVENTURE, and 
CREATIVE OUTDOOR LIVING for eighty campers 8-16. 
Modern facilities, adult leaders, careful supervision in 
riding, swimming, sailing, water skiing and all activi- 
ties. Heated pool. 4 ond 8 week sessions. For descrip- 
tive literature write or call 

Mr. and Mrs. Horry Truman, Directors 
2607 Boyer Ave., Seattle 2, Wash. 





EAst 3-8052 





HENRY GRANT 













Along the banks of the Dordogne River, 
medieval castles, stone bridges, and old 
churches highlight French countryside 


In France. ..the valley 

of the Dordogne 

For its combination of good eating, pic- 
turesqueness, and historic interest, the 
Périgord region of France gets a four-star 
rating from most travelers who linger 
there. It’s in the Dordogne Valley 
300 miles southwest of Paris, only a few 
miles off one of the main 
routes toward Spain. And all around it 
are other regions worth exploring: Li- 
moges (porcelain, enamel) and Aubusson 
(tapestry) to the north; Cognac and Bor- 
deaux just west; St. Michel-de-Montaigne 
(visit the tower-library where Montaigne 
wrote his Essays) and Albi (see Toulouse- 
Lautrec’s fine museum) to the south. 


, about 


automobile 


In Périgord you dine extremely well. Spe- 
cialties are truffles and goose liver (foic 
gras). Périgourdine cooking is based on 
the pure, yellow fat of the goose, instead 
of butter, the cooking base in Paris and 
Lyons. The region also has worthy local 
wines; Montbazillac, a sweet white wine, 
is best known. 


Truffles are found elsewhere in the south 
of France, in Italy, and in North Africa. 
But the finest, biggest, and blackest 
(“black as the soul of the damned,” 
the Périgourdines) come from Périgord, 
especially from the little town of Savig- 
nac-les-Eglises. They grow a few inches 
underground, attached to the roots of 
stunted oak trees. Pigs and certain dogs 
are used to detect truffles; according to 
local lore, the best sniffers are small, 
pectant sows. 


say 


ex- 


Even its epicurean attractions do not 
overshadow the Dordogne’s natural 
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Seite; beauty. And it has chateaux as imposing 
a — GET MORE ENJOYMENT OUT OF | 15 those of the Loire Valley. The chateaux 


‘+ ——— JFHESE WESTERN ACTIVITIES ...« | dominating the Dordogne’s limestone 

cliffs were built mainly as military forti- 
fications. They date back to the thir- 
teenth century when the Périgord area 
was an active theater of the fighting dur- 
ing the Hundred Years War. Many of the 
old bridges are also fortified. 


7 BUILDING 


From Beynac you see four lofty chateaux 
perched on four neighboring cliffs. In few 
other spots in France does feudalism seem 
so close. 
Traces of the Dordogne’s past go back far 
beyond feudal days. It’s well known for 
its prehistoric art caves, and is a favored 
place in which to study wall paintings of 
paleolithic man. The skull of the famed 
Ti “Old Man of Cro-Magnon” was un- 
+ eS earthed near the little town of Les Eyzies- 
» » » ORDER YOUR dix de-Taynac. This small town (population 
500) makes a good central headquarters. 
You'll find excellent accommodations at 
4 osc | DEX the Cro-Magnon Hotel, where summer 
meals are served in a small garden shaded 
by bowers of carefully clipped trees. 





Sums You'll enjoy your favorite Western activities Before visiting the caves, stop at Les 
iis can io even more with the new SUNSET INDEX to help Eyzies’ Museum of Prehistory. From Les 
, you. It gives you quick access to all the won- Eyzies you can walk to the small caves 
derful ideas and subjects covered in SUNSET of Font-de-Gaume and Les Combarelles, 
last year. It’s easy to find the article you're less than two miles away. The large Cav- 
: ern of Lascaux in nearby Montignac has 

perhaps the most remarkable assemblage 
of prehistoric paintings. At Rouffignac, 
reference. Just look in the index where you're you take an underground railway excur- 
given the issue and page number. It takes only sion, and strategically placed lights il- 
a moment to look up the subject . . . and just a few seconds more to luminate the leaping bison and other 


: : strange animals as you ride past the 
turn to the article in the correct issue of SUNSET. Me ELS : I 
paintings in an open car. 


You'll be surprised how much more use you get out of your back Hotels and eating places for the whole re- 
issues . .. how much more valuable they are to you . . . with the index gion are listed - the Red Guide of the 

: . “ . Pneu Michelin Tourist Service, and this 
to pinpoint the information you want. Fill out the coupon below for 


year Michelin is publishing a Green Guide 
your 1959 SUNSET INDEX . . . only 25c. Send in your order today. devoted specifically to Périgord. 


looking for, because stories are indexed and 
cross-indexed by subject matter for convenient 











KEEP COPIES HANDY FOR USE IN A Sunset BINDER vam 


You can keep a full year's copies of SUNSET in 
this handsome, sturdy binder . . . safe from loss 
or damage, yet handy for use. Order for both 
current and back issues with the year imprinted 
in gold. Only $2 postpaid* (to the seven Western 
states and Hawaii)—just enough to cover the 
manufacturing, postage, and handling costs. $2 


MAIL TO: Seemed MAGAZINE, MENLO PARK, CALIFORNIA 


Please send me copies of the 1959 SUNSET INDEX at 25c each. Also send 
OIG, inc S7 3956, 1955, —_1954, —_1953, amd ~—1952 art 25c ea. 


Please send me SUNSET BINDERS at $2 each (*$2.50 outside Calif., Ore., 
Wash., Ida., Utah, Nev., Ariz., and Hawaii) imprinted with the following years 
(1945 through 1961): — 


a) ee —9 = - —, ag} 


I enclose _______ in payment. (Please add 3% sales tax to California orders.) 


NAME 
ADDRESS 
CITY 








Clinging dramatically to the side of a steep 
cliff, the medieval church of Laroque- 
Gageac looks down on the village below 











SUNSET 
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THE CADILLAC “"V"’ AND CREST interpreted in Rubies and Diamonds BY HARRY WINSTON, INC. 


There are, to be sure, many ways to learn the story of Cadillac 


craftsmanship. But the best of these—and certainly the most enjoyable 
—is simply to inspect and drive a 1960 Cadillac. Every exquisite 


detail of its interior, for instance, reveals a skill and care in execution 


that are unique in motordom. Every graceful, tight-fitting body line 
evidences the rare devotion lavished on its final assembly. 

And every silent, solid mile on the highway speaks eloquently of 
Cadillac’s great overall soundness of construction. We suggest you visit 
your dealer soon—and see for yourself how fine a motor car can be 


when craftsmanship is the irrevocable creed of its maker. 


CADILLAC MOTOR CAR DIVISION ° GENERAL MOTORS CORPORATION 


LOW COST 
TOURS OF 
IRELAND! 


BY LUXURIOUS ote MOTOR COACH 
All-Inclusive 
Hotels, Meals, Even Tips! 
6, 7, 8,9 and 12 DAYS 
FOR ABOUT $10 PER DAY 
TYPICAL 6-DAY TOURS $62.05 
NORTH—Donegal, Portrush, Belfast, etc. 


SOUTH—Killarney, Blarney, Glendalough, etc. 
WEST—Galway, Connemara, Achill, Bundoran, etc. 


Also 12-DAY TOURS OF ALL IRELAND 
SPECIAL 2-DAY TOUR FROM 


SHANNON FREE AIRPORT 
$3800 Every day, June 4 to Sept. 25 
__ including motor coach travel, hotel, 
meals, tips, and featuring Limerick, Killarney, 
Blarney Castle, Cork, ending at Shannon Airport 
with its ‘Free Port’ shopping bargains 
“SUPER DE LUXE” 6-DAY TOUR — 
From Dublin Thurs., and Tues., June 30—Aug. 30 


BEFORE YOU LEAVE, obtain all Irish rail and bus 
transportation, and reservations at Great 
Southern Hotels from 


YOUR TRAVEL AGENT 
o IRISH RAILWAYS 


(write for tour folder and map) 
630 Fifth Ave., New York 20, N.Y. 
CHICAGO—LOS ANGELES—TORONTO 


or ee =- 


IRELAND'S 
TRANSPORT COMPANY 
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Peat te | HAVE =, 
! WEATHKIT® | 
1 HAIL-FI’’ says | ; 
\ Bes Brown 

Ge ge 


‘\ Les Brown 
SS) Well-known 
orchestra leader 


AND HE BUILT IT HIMSELF! 
Like thousands of others, Les Brown 
finds building Heathkit Hi-Fi fun, 
amazingly easy, and the “‘best buy’”’ way 
to true high fidelity equipment. 

Learn how you can “build it your- 
self’—and save 50% or more on the 
world’s finest high fidelity equipment. 
Send today for your free | oh 
Heathkit catalog — or see “™ £ 


your nearest authorized # # 
Heathkit deoler. Rp ies 






HEATH COMPANY 


|) @ subsidiary of Daystrom, Inc. 
Benton Harbor 34, Michigan 


Please send the latest Free Heathkit Catalog. 
NAME 

ADDRESS. 

CITY. 








ZONE___STATE______ 
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ARTHUR MATULA 





Fireman raises spout after engine takes on water at Desert Wells. This is as far 
as you can follow the train by car, but it is a good place to stop and take photographs 


For rail fans... the Magma Arizona 


Rail enthusiasts, we’ve found, always wel- 
come a report on one of the few surviving 
steam-powered operations in the West. 
One of these is the Magma Arizona Rail- 
road, owned by Magma Copper Company. 
The railroad runs three freight trains a 
week over a 30-mile right-of-way between 
Superior and Magma. If you're at the 
Superior station by 8 A.M. on Tuesday, 
Thursday, or Saturday morning, you can 
watch the crew preparing for the run 
while the locomotive (usually a turn-of- 
the-century Mogul) gets up steam. About 
8:15 it moves down the track with all the 
huffing and puffing so dear to the hearts 
of rail fans. 

If you'd like to combine this outing with 
a pleasant desert drive, you can tag along 
on a good part of the Magma’s run. When 
the train moves out of the station, drive 





For photo-record of your trip it is a simple 
matter to drive ahead of train to get 
camera adjustments set for right shot 








Train leaves Superior, Arizona (about 6} 
miles east of Phoenix) on Tuesday, Thurs- 
day, and Saturday mornings about 8:15 


west on U.S. 60-70, keeping the train in 
sight across a valley to your right. At .7 
mile west of the Boyce Thompson South- 
western Arboretum, turn right onto a 
graded dirt road. You should soon come 
just about parallel with the train, which 
travels at about 25 mph. At Queen it 
may stop for water. 

Beyond Queen the tracks pull away from 
the graded road for about two miles, 
parallel it for another five, and then both 
cross U.S. 60-70. Be cautious in crossing 
the highway; then follow the dirt road 
again. About two miles beyond, you will 
come to Desert Wells, which is as far as 
you can go by car. 

At mid-morning the train returns from 
Magma and is back in Superior by noon. 


SUNSET 











Japan Air Lines hostess Yoko Mayuzumi 


How to train an airline hostess 


A Japanese girl is taught from childhood the satisfaction of 
doing something for its own sake. She studies ikebana, the 
art of flower arrangement, not so much to create a composi- 
tion of lasting beauty as to achieve serenity of mind while 
she designs each set piece. 

Girls with this background make perfect airline hostesses. 
On board your Japan Air Lines’ DC-7C Super Courier, they 
concentrate only on your comfort and well-being. When one, 
elegantly clad in her brocade kimono, offers you an o-shibori 
hot towel to refresh you, or presents you with a delicate 
array of Japanese hors d’oeuvres, you feel her real desire 


nn 


U.S. to Japan and the Orient 


MARCH 1960 


to please you, and only you. For she satisfies herself only as 
she succeeds in making you happy. 

You can enjoy the charming attentiveness of these JAL 
hostesses on any one of Japan Air Lines’ nine weekly trans- 
Pacific flights to the Orient. JAL now flies the fast Great 
Circle Route to Tokyo from Seattle, as well as the Sunshine 
Route (via Hawaii) from Los Angeles and San Francisco. 
Soon, DC-8 Jet Couriers will fly these same routes—offering 
you the calm beauty of Japan at almost the speed of sound. 
For tour information and reservations, see your travel agent 
or nearest JAL office in principal U.S. cities. 


JAPAN AIR LINES 














<A Cime for 
High Cea 





Photo by Ewing Krainin 


Tx. time for High Tea in India is 
a mood. It arrives leisurely on the mar- 
bled courtyards of elegant hotels, amid 
medieval terraces of palace gardens; it 
arrives on a ‘shikara’ built for two, or in 
a houseboat, on a Kashmir lake miles 
above the sea... 

After a tennis final it comes, or a polo 
match, a day at the races. The time for 
it is a soirée of dance-drama. The mood 
comes upon you languidly when the 
shadows are long and the evening breeze 
carries the perfume of jasmine and 
queen-of-the-night. The time for High 
Tea in India is a time to meet, to sit and 


talk, to admire. 


This year, seek the mood that is India. 


For further information, 
see your travel agent, or write dept. S. 


MOLA 
GOVERNMENT TOURIST OFFICE 


19 East 49th St., New York 17, N. Y. 
Murray Hill 8-2245 


685 Market St., San Francisco 5, Calif. 
EXbrook 7-0066 
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If you or yours plan a hiking trip... 


Foods for the backbacker 


What do you eat on a backpacking trip? 
We know of some hikers who trudge along 
the trail burdened with fresh meat (which 
eventually spoils), potatoes, oranges, and 
several cans of peaches or chile con carne. 
They haven’t learned that it is not neces- 
sary to tote along all that extra bulk and 
weight in order to eat well. The answer is 
simply to supply yourself with well-chosen 
dehydrated or precooked foods that are 
compact, lightweight, varied, and non- 
perishable—and with a high enough car- 
bohydrate and protein content to keep 
you going at full efficiency. 

You can buy suitable supplies at your 
supermarket or from firms that specialize 
in dehydrated foods for outdoorsmen. 
For the man whose only experience with 
dehydrated foods was World War II army 
rations, let us say that they have been 
vastly improved. It is now possible to buy 
many different products that are easy to 
prepare and good to eat. If your tastes run 
to camper’s beef stew, boysenberry-fla- 
vored pancake syrup, pre-cooked ground 
beef, or even fruit salad, you can carry 
them in your pack. Several companies 
have their own specialties, and if you are 
unfamiliar with them, you should taste- 
test a sampling at home before the trip. 


BY THE DAY, MEAL, OR DISH 
Dehydrated foods come in packages serv- 
ing two, four, or eight persons. One com- 
pany prepackages a whole day’s meals for 
four or eight. A typical menu: Breakfast 
—orange sweetcream buttermilk pan- 
cakes, boysenberry-flavored syrup, whole 
milk, Lunch—hickory-flavored barbecued 
beans, hot biscuits, fruit punch. Dinner— 
chicken noodle soup, beef-flavored pot pie, 
butterscotch instant pudding, vanilla milk 
shake. In addition there are a sponge, de- 
tergent, shortening, salt, candy, and toilet 
tissue. Total cost for four persons: $9. 
If you prefer to plan your own menus, 
there is a wide selection of individual 
foods.. Here are some suggestions, with 
prices for four servings: chile, 50 cents; 
Sierra Salad (raw vegetables in gelatin), 
35 cents: 16 powdered eggs. $1.30. 

The foods are packaged in aluminum foil, 
or in polyethylene envelopes that are flex- 
ible, strong, and can be burned after use. 
Most sporting goods stores sell dehydrated 
foods, or can give you mail order ad- 
dresses for brands sold only by manufac- 
turers. 


SUPERMARKET SUPPLEMENTS 
The hikers who fill their packs from the 
supermarket will find food that is heavier 


and more work to plan and prepare, but 
cheaper and more easily available. These 
are fine for a short trip—say, up to three 
or four days—and can also be used as sup. 
plements to dehydrated foods. Whicheve: 
you use, it’s a good idea to plan completé 
menus for five days before repeating. 
Look for precooked foods on the super- 
market shelves; you will need things that 
can be prepared quickly (and remember 
that cooking time approximately doubles 
for every 5,000 feet above sea level). Pack- 
aging is not important; you will want to 
repack as much as possible into strong 
plastic bags (be sure to label them) for 
more flexibility and less weight. 

Take along oatmeal for breakfast—most 
backpackers consider dry cereal (except 
perhaps Grape-Nuts) too bulky for a 
pack. Dried apples, prunes, or apricots 
can be stewed with sugar. You can make 
orange juice from a powdered concentrate 
Pancakes can be made from either a pan- 
cake or biscuit mix, Bacon will keep for 
a few days and is an excellent source of 
cooking fat. Perhaps while the early morn- 
ing fishermen are catching the breakfast 
trout, the cook can make coffee-cake or 
hot breakfast rolls from biscuit mix and 
jam, nuts, or cinnamon. (Use an empty 
can as a:biscuit cutter and rolling pin.) 


FOR TRAILSIDE LUNCHES... 

For lunch, pumpernickel bread keeps well 
if tightly wrapped, and can be. supple- 
mented by pilot bread and rye crackers 
Salami needs no refrigeration. Provolone 
cheese keeps best in high temperatures: 
other cheeses that keep well are Edam. 
Gouda, sharp aged Cheddar, and process 
cheeses. If heat turns the cheese rubbery 
wrap it well and revive in a cool stream 
Margarine keeps better than butter. 
Other good luncheon foods are nuts, dried 
fruits, and hard candies (chocolate, othe: 
than the tropical bars, melts easily). 
In the evening, after the sun has set and 
you're weary and chilled, a cup of hot 
soup tastes good. Use boullion cubes or 
some of the excellent dried soups avail- 
able. Make bread or biscuits from a mix. 
or serve instant rice or potatoes, prepared 
wheat or spaghetti. No fresh meat will 
hold up well on trail trips, so this is an 
item that will have to come out of a can 
—ham, corned beef, dried beef, chicken 
tuna. Serve a gelatin dessert, fruit cake 
or pudding from a package mix. 


For a list of distributors of dehydratec 
foods, write to the Travel Department, 
Sunset Magazine, Menlo Park, California. 
enclosing a stamped, addressed envelope 
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No guesswork! The electric eye sets the exposure—automatically! 


REAT SHOT.. 


.EVERY SHOT! 


New Kodak Automatic 35 Camera sets itself for you! 


Plow you can get picture-perfect exposure 
every shot—dawn to sundown, summer or winter 
— automatically. 


The electric eye of this new Kodak Automatic 
35 Camera measures the light for you, sets the 
exposure automatically. Shoot in sunshine, the lens 
“‘squints”’ as your eyes do. Shoot in shade, the 
lens opens up automatically — to //2.8 if needed! 
And when light’s too dim, or shade is too deep, 
an automatic signal tells you to use flash. 

For unusual subjects, where you have a choice 
of exposures—just meter the areas of chief inter- 
est, lock the exposure for the effect you want, 
and shoot. Vo reason ever to miss a picture! 

And there’s much more. Quick “zone focus” 
for groups, scenes, close-ups. “Drop-in” film 


loading. Rapid one-stroke film winding. No 
double exposures. And you can use all popular 
35mm films—for color slides, color snaps, and 
black-and-whites. 

Let your dealer show you. The Kodak Auto- 
matic 35 Camera is only $84.50, or as little as 
$8.50 down. Many dealers will be glad to take 


your old camera in trade. 


Prices are list, include Federal tax, and are subject to change 
without notice. Many dealers offer terms as low as 10% down. 


Automatic projector changes slides for you! 


You turn it on, it does the 
rest. Kodak Cavalcade 
Projector treats you like a 
guest. Only $124.50, as 
little as $12.50 down. 


EASTMAN KODAK COMPANY, Rochester 4, N.Y. 


SEE KODAK'S “THE ED SULLIVAN SHOW™ AND “OZZIE AND HARRIET” 





Nobody takes such tender, lovin’ care of you as Chevrolet 
(and Chevy’s cradle-soft ride shows it) 


One ride in this new ’60 Chevrolet will perswade you most gently that what we say is true. No other leading 
low-priced car coddles you with Full Coil springs at all four wheels. Or looks after your welfare with Safety 
Plate Glass in all windows, the convenience of crank-operated ventipanes, the polish and precision of Fisher Body 
craftsmanship and dozens of other refinements that make a car a comfort to own. Your dealer will be delighted to 
show you all the considerate ways Chevrolet has remembered you (without once forgetting about your budget): 
Roomier Body by Fisher with a 25% smaller transmission tunnel. Hi-Thrift 6 (built with Chevy’s famed ever-faithful dependability). 


Pride-pleasing style (combines good looks with good sense). Coil springs at all 4 wheels (with the extra cushioning of newly 


. : . designed body mounts to filter out road shock and noise). 
New Economy Turbo-Fire V8 (makes friends fast by getting up : ‘ 
to 10% more miles on a gallon). Quicker stopping Safety-Master brakes 


; g ? a Fe (specially designed for long lining wear). 
Widest choice of engines and transmissions (24 combinations Cheorolet Division of General Motors, 
in all—to satisfy the most finicky driving foot). Detroit 2, Michigan. 


the superlative ’60 Chevrolet . . . there’s nothing like a new car—and no new car like a Chevrolet. This is the Impala Convertible. 
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Bus takes mail and passengers from Flag- 
staff to Monticello, making stops on way 


Across Monument 


Valley ...in a bus 


The 285-mile road across the Navajo coun- 
try from Flagstaff, Arizona, to Monticello, 
Utah, is still a lonesome way, and some- 
thing of a challenge to the driver who 
feels uneasy away from paved roads, 
marked road forks, frequent gas stations, 
and English-speaking people. 

If you’d rather not venture it alone the 
first time out, you can now leave your 
car or a Santa Fe streamliner at Flagstaff 
and. go, chauffeured and carefree, in a 
Volkswagen station wagon (“Microbus”’) 
that makes the run on regular schedules. 


Visibility from the Microbus is excellent. 
You won’t get lost. There is little chance 
of getting stuck, and it won’t be your 
problem if you do. But best of all is the 
contact with Navajo life that you can 
seldom make on your own: The bus car- 
ries mail and express packages, and many 
of the Indians gather around trading posts 
to wait for it. 

Fare is $15, round trip about $27, plus tax. 
The one-way trip takes a full day—in any 
car. Bus departures are from the Grey- 
hound depot in Flagstaff at 8 A.M. on 
Monday, Wednesday, and Friday. Return 
from each northbound run is the follow- 
ing day; there is no trip on Sunday. You 
can travel light and make the round trip 
in two days, or make Trailways bus con- 
nections at Monticello for Salt Lake City. 
The frequent Microbus schedules give you 
a lot of flexibility for stopovers en route—~ 
at Kayenta, at far-famed Goulding’s in 
Monument Valley (advance reservations 
advisable; mail address is Kayenta, Ari- 
zona), or at Bluff for one-day boat trips 
down the San Juan River to Mexican Hat. 


MARCH 1960 


Washington State Ferries 
Pier 52 


Dept. 8 


ESTAS 
PUGET SOUND'S 


Sheltered Inland Seas 


Comfortable Washington State Ferries 
are your magic carpet for cruises 
across the Sheltered Inland Seas to 
the enchanting scenic wonderland of 
the Puget Sound Country. Nine ferry 
routes carry car and passengers to the 
San Juan Islands, the Olympic Penin- 
sula, Whidbey Island, Victoria, B. C., 
and to many other points of beauty. 
A colorful free Scenic Guide and Tour 
Map helps you chart your own ferry 
cruises. Write: 


Seattle 4, Washington 
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SHEPHERD CASTERS, INC. P.O. Box 672 
Benton Harbor, Michigan. in Canada: Shepherd 
Casters Canada, Ltd., Toronto, Ontario 











WASHINGTON 
STATE-"™ fun per minute! 


Wet your line for the big ones in 
Washington State’s salt water fishing 
banks this summer sure. Yes, they’re 
as big as the stories you’ve read 
and heard — just look again at the 
picture above and put you and 
your family — and your fish — in it. 


Visit WASHINGTON STATE 
— it’s the.Most for Everything! 


Western-most and pleasure-most 
— that’s what Washington State 
offers you and your family. 
Contrasts and variety, something 
exciting and different for every 
member of the family. From 
big-city sea-level to snowy ski-level 
in an hour ... another hour and 
you're in western “tall country”. 
Come along for the happiest, 
friendliest vacation you'll ever 
have. Send the coupon and let 
us help you plan your fun. 


Here's your proof! 





Ciam digging is fun for everybody 


Washington State Dept. of Commerce 
Gen’‘!. Administration Bidg. 
Olympia, Washington $S-1 


Please send your FREE vacation folders to: 


Name. 


Address 








City. State. 
(PLEASE PRINT CLEARLY) 
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Coves like this shelter boating terminals at almost every acces- 
sible place along the Colorado. Cruising out of Fisher's Landing, 


wis §=NOW'S 


Auto exploring the West... 


The warmest and sunniest part of the West is the lower Colorado 
Desert, within a radius of about 50 miles of Yuma. In another 
three months or so it will be too warm and sunny for comfort, 
but now—with winter still hanging on elsewhere, wet or chilly 
or both—this sun-baked land is a mild, pleasant haven for 
Westerners who like their desert bare or who are content to 
squat among the more permanent squatters wherever roads 
reach the lazy river. 


This is unusually barren desert, but it’s also unusually clean, 


Sweet smelling tamarisks shade many of the camping and picnic 
spots along the lower Colorado. Here at Walter’s Camp, their 
branches are strung with electric lights for overnight campers 
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shown here, you turn left for the river, right for Martinez 
Lake. These rental skiffs mount motors, carry 3 or 4 persons 


the time to visit the West’s 


partly because some of its roads are too new to have accumu- 
lated much rubbish. Dividing it crookedly from north to south 
is the Colorado, silvery against the sun, blue under the 
sky, subdued, aimless, and almost clear. 

The unspectacular but satisfying fishing in the river—and in 
its reservoirs, bays or “lakes,” sloughs, lagoons, and irrigation 
and drainage canals—is what draws most visitors. With little 
preparation, you can simply show up at any of the landings 
where boats and tackle are available, take the free advice that 
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Streamlined concrete dividers apportion life-giving waters to farm 
acres in Imperial Valley. From Imperial Dam, swirling water 
is conducted to Valley by means of the All-American Canal 


SUNSET 


wee 


BS iy ena 





* 


From Midway Well to the Glamis road, you drive through West's 
most barren desert. Here is a solitary ocotillo, clinging to life 


e Sand hills, impressive and picturesque, stretch 40 miles north- 
SUNNIUES t, warmest desert west from border. These rank among world’s great dune areas 
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we 
Headframes of abandoned mine shaft still break the bleak sky 
line at old ghost town of Tumco, although modern vandals have 
long since destroyed most of this once-prosperous mining town 
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Major highways and desert roads wind their way through lower 
Colorado Desert, providing the auto explorer an access to river 
fishing and camping, barren dunes, old mines and ghost towns 
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SMALLER 





WORLD, 
ISN'T IT? 


Smaller than ever on April 15th, when Alitalia’s brand-new Douglas DC-8 
jetliners add a new dimension to an already superlative service. Alitalia brings 
five continents to your doorstep (North and South America, Europe, Africa 
and Asia). You can relax, secure in the million-mile experience of Alitalia’s 
pilots and navigators. Luxuriate in the sheer pleasure of flying Alitalia—with 
superb Italian food and wines, superbly served. Fly Alitalia non-stop to 
Rome, Milan, London. Fly now, pay later. 


SALITALIA 


The world’s fastest growing airline 





Tour Department S83, ALITALIA 
666 Fifth Avenue, New York 19, N.Y. 
Please send information on: 
(0 Escorted “Scenic Circle’ Tours of Europe, 12 
countries, 24 days, from New York, from $899 
( Independent “Arrow” Tours of Europe—first-class 
land arrangements, two weeks, from New York, 
from $787 
Escorted Bachelor Party Tcurs® from New York— 
or single people only—25 days, Europe, from $1182 
Escorted “Voyager” Tours of Israel, 11 days, from 
ew York, from $1010 
Independent Tours of [] Italy 0 Russia [ Africa 
(J Greece or [) Round-the-W » rid. 








Name 





Address. 





City. 





State 








My Travel Agent 





See your travel agent or nearest Alitalia office. Offices in 26 major U.S. and Canadian cities, 
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End of day at Imperial Camp. The catch 
consists of black bass, bluegill, crappie 


goes with your rentals and purchases, and 
be out fishing within a few minutes. Where 
there are concrete-lined canals, or ditches 
with accessible banks, the fishing is even 
simpler: You just sit down and drop in 
your line. The rewards are respectable 
bass, crappie, bluegill and catfish. 


THE FISHING CAMPS 

These are the little settlements that you 
find here and there along the river, at the 
end of each dead-end road. (There are no 
roads running parallel to the river for any 
distance.) The camps vary in size, but 
boat rentals are common to all of them. 
Most of them also rent outboard motors 
and fishing tackle, and some of them have 
overnight accommodations, ranging from 
average motel quality down to bare 
shelter. Other facilities are noted in the 
list below. 

The impact» of these camps—and any 
other man-made marks—on the desert is 
harsh. Scraping out a road or a level place 
for buildings makes wounds that would 
take centuries to heal even if left undis- 
turbed, and it is usual for the sparse 
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Spilitways of Imperial Dam. You can drive 





across dam, fish from canal banks nearby 
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Sky diving is America’s newest and most excit- 
ing sport. But for most of us the thrill of driving 
a daring new De Soto is excitement enough. 

De Soto’s terrific new Ram Charge* engine 
gives you the kind of acceleration that sends a 
pleasant tingle right through you. Yet so posi- 
tive is your control, so sure the steering, so 
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powerful the brakes—that you can have your 
thrill—and safety, too. 

And you’ll drive in greater quiet and com- 
fort than you’ve ever known before. The 1960 
De Soto’s Unibody construction hasn’t got a 
rattle in it. For comfort, quality—and excite- 


ment—see the new De Soto. *Optional 


PRODUCT OF CHRYSLER CORPORATION 


Nothing says quality like the 60 DeSoto 
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Superior round-bilge 

hull with lapstrake sides 
and bottom for smooth, 
dry riding and unsurpassed f : 
seaworthiness! | Lightweight bridge spans river near Rip- 


ley. Note boat opening near end. Toll, $1 


native plant growth that is not removed 


es ' : during construction to be trampled to 
20-ft. Open Sea Skiff has seating for five, folding top or hardtop optional, death within a short time. Happily for the 
V8 speeds to 37 mph. $69 per month. visitor, an Old-World intruder—the lush 





green tamarisk of the Nile—has worked 
its way hundreds of miles up the Colorado 
to soften the hard line between water and 
land, giving headaches to irrigators but 
welcome screening shade to residents and 
fishermen. Some camps are set among 
good-sized tamarisks; where not, you can 
soon be out of sight of camp in a boat, 
along wilderness stretches of river where 
almost the only reminders of civilization 
are the wakes of speeding motorboats. 


Fisher's Landing. Set on a point where 
Martinez Lake meets the river, this is 
the most complete fishing resort between 
Yuma and Blythe. Cafe, grocery store, 
bait, motor and boat repairs, gas and oil 
—everything you might need for desert 
boating or fishing is here, in addition to 
free facilities for launching your own 
small boat. Aluminum boats rent for $10 
a day with motor, $3 without. Cabins— 
a wide choice of kinds—cost $3 to $10 a 
day, for two persons, Water and electrical 


32-ft. Hardtop Cruiser sleeps 6, has galley, dinette, lavatory. Speeds to 30 mph. $225 per month. 


The greatest Sea Skiff line in boating history! All models have double 
hull strength—achieved by permanently-sealed, overlapping planks 
on sides and bottom—for solid seaworthiness. New, higher hull 
sides assure a drier ride and offer maximum safety. 


Value-priced models from 18 ft. through 40 ft....agile open utilities, 
versatile over-nighters, sleek sport fishermen, full-fledged cruisers. 
Budget terms start at only $49 per month. See your Sea Skiff dealer 
now or write for free full-color literature! 


Sea Skiff Division Chris-Craft Corporation, Pompano Beach, Florida 


World's Largest Builders of Motor Boats . “3 
” All that’s left of Midway Well. You get 
© 1960, Chris-Craft Corp. (Prices, speeds and specifications subject to change) water from abandoned gold mine nearby 
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The Volcano Mauna Kea and Kawaihae Beach, Island of Hawaii 


Magic Moment... 


Footprints in the sands where once walked Hawaii’s Kings and Queens. 
Moonlight on an island shore and the scent of ginger blossoms on a soft « 
trade wind ...Truly a land of romance with a heritage of happiness, holding ] bn 
magic moments for you who answer Hawaii’s call! ... Make your “lifetime awa ] 
dream” come true NOW! Visit Honolulu, capital of the 50th State and the srikin'devecinanapicnnadiicdiais cabatil 
islands of Kauai, Maui, and Hawaii... Just 5 hours by jet from the coast! on a Neighbor Isiand. 


In the Islands of 


See your Travel Agent, Airline or Steamship Company, or write HAWAII VISITORS BUREAU, 2051 Kalakaua Ave., Dept. C, Honolulu, Hawaii, U.S.A. © Offices in New York, Chicago, San Francisco 
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SIMCA: Roomy ‘first’car, 
ideal ‘second’car, holds 
14 world records, costs 1698: 


The Chrysler engineers searched the world for the 
best economy car value. SIMCA won hands down. 
Here’s what you want, at a price you can afford. 
Robust performance, top economy, room for 5, and 


beautiful Parisian styling. Turn signals, @ wh 





4-speed drive, and automatic choke are 
standard. Test-drive a SIMCA and see. 








IMPORTED FROM PARIS BY CHRYSLER 
THE WORLD'S MOST LUXURIOUS ECONOMY CAR 


SIMGA 


*P.0.E. East & Gulf Coasts. Optional equipment, inland freight and local taxes extra. 
30 












hookups are provided in the trailer park 
(rate: $2 a day, or $35 a month), Camp- 
ing in the improved camp ground costs 
50 cents per car per day, or $10.a month. 


Fisher’s is the southern terminal of the 
annual Colorado River Cruise starting at 
Blythe the second Saturday in October. 
This outboard affair is called the world’s 
largest regatta; 540 boats participated last 
year. Average time for the downstream 
run is three hours, with a 25-horsepower 
motor (minimum requirement for the re- 
gatta). Upstream time: about 314 hours. 


Imperial Camp. Here, near Imperial Dam, 
is a camp somewhat similar to Fisher’s on 
a smaller scale. The only important dif- 
ference is that cabins are not available at 
Imperial. There are shaded picnic tables 
on a point overlooking the river, and 
downstream from the dam, the river and 
many diversion canals are readily acces- 
sible for bank fishing. 


Picacho Camp: There are 20 miles of good 
desert scenery between Winterhaven and 
old Picacho; you might go for the fishing 
or just for the ride. For about half the 
distance, you aim straight for the bold 
crag called Picacho Peak. Then you 
thread your way down rugged pink, red, 
and yellow canyons and washes cut in 
voleanic rock. At a point where two graves 
are very close to the road, you can sec 
the old Picacho Mine off to the left. 


After the discovery of gold in 1862, 
Picacho became one of the richest placers 
in California. For a while it was a Mexi- 
can town, complete with bullfight arena: 
then came stamp mills and a railroad to 
serve the.hardrock mine. Now hardly a 
trace of old Picacho remains above the 
water backed up by Imperial Dam. 


Because of its location in a grove of palo 
verde and ironwood trees, Picacho Camp 
is the most attractive fishing camp below 
Blythe. It has all the expected facilities 
except a grocery store (nearest one is at 
Winterhaven). Additional rental boats are 
available at four other landings in the 
Picacho area. 


Cibola Lake. This 1,200-acre backwater is 
cut off from the Colorado by a levee that 
bars boat travel to the river. The fishing 
is good and the catfish are big. Cibola 
Lake Lodge has boats, and trailer and 
camp sites with water and electricity, but 
no store or cabins. 


The drive from Arizona Highway 95 is 
through beautiful desert, with the jagged 
Kofa Mountains forming the eastern sky- 
line. Californians now can reach Cibola by 
crossing the Colorado on the privately 
owned bridge from Ripley (toll $1). This 
bridge has been in the headlines from time 
to time because of its illegal status; but 
controversy over it has died down some- 
what since its reconstruction to permit 
the passage of boats. 


Palo Verde. Two areas adjacent to the 





lower river—the Palo Verde Valley and 
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ONLY REAL JETS ALL ALONG THE COAST 
UNITED AIR LINES’ DC-8 JET MAINLINER 


United Air Lines (and only United) flies real jets all along 

the coast. On a real jet (no propellers), you get unmatched 

speed, comfort and quiet luxury. On the DC-8 Mainliner®, UNITE. 

you enjoy jet travel at its best: two spacious lounges... the ! fo 
most modern seats on any jet... bigger windows ... faster (C59 


baggage delivery. And, as always on United Air Lines, you 


e 
get famous extra care—it’s everywhere. Ask your Travel JET MAINLINER, BY DOUGLAS 
Agent about the real jet service, or call United Air Lines. s&sr OF THE VETS...PLUS UNITED’S EXTRA CARE 


This is a section of the Red Carpet® Room, largest lounge on any jet. 
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Farmers famous personalized service 
Saves you time and money 


Day or night, rain or shine, anywhere across the country, help from 
Farmers is as near as a phone. The man from Farmers is at your 
side... FAST, cutting red-tape, side-stepping delays. He’s there when 
you need him to arrange for repairs, take care of details. FAIR settle- 
ment of claims is the rule with Farmers, too. And FRIENDLY Farmers 
people are always eager to be of service. Get the facts now. Learn 
why Farmers is the best auto insurance buy in America today 


YOU SAVE MONEY WITH FARMERS! 
Farmers rates are generally 20% lower than most other companies because 
Farmers insures only careful drivers. Farmers gives a 10%* discount for 
one year of accident-free driving, allows an additional 25% discount on your 
second car, if you qualify. And your Farmers auto liability policy automat- 
ically provides protection against hit-and-run or uninsured motorists. 


*Not available in Washington 


Farmers Auto Insurance 


CALL FARMERS INSURANCE GROUP 


ALS, 

S\ GROUP 7 
Se 27 \ 
ar Symbel of Superior Service -yg 
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the Yuma-Winterhaven section—are rich 
farming districts that contrast sharply 
with the surrounding desert. But the little 
town of Palo Verde itself seems to dote on 
fishing more than anything else; it lies 
along both sides of the Palo Verde Lagoon 
—the wide canal that drains surplus ir- 
rigation water from the valley back into 
the river. All the houses are on the lagoon 
banks and all have mooring floats at their 
doorsteps. 

Six boat-rental establishments all charge 
the same rate: $6 a day with motor, $2 
without. There are trailer courts, four 
small motels, two tackle shops, and a cafe. 


Walter's Camp. Here is another fairly com- 
plete facility, pleasantly situated in the 
shade of tamarisks and mesquite. Only 
two elements are missing: cabins and out- 
board motors. 


THE LONESOME ROADS 

South from Palo Verde, the drive takes 
you right to U.S. 80 near the border, or 
to Brawley by way of the new cut-off 
through Glamis (railroad siding) and the 
great Algodones Dunes. There is not much 
reward except the fascinating emptiness 
of the desert and the ever-present south- 
ern horizon of Sahara-like sand hills. 


Midway Well. The old well has been de- 
stroyed by vandals, but across the road, 
near a roadside corral, good water comes 
from a faucet; the source is a flooded gold 
mine and the pump is a windmill. 

Gem stones and a ghost town. The last time 
we visited Tumco, in 1951, it was still a 
creditable ghost town, with many build- 
ings still intact. In nine years, vandals 
have turned most of it into a chaos of 
rubble. In 1898, the population was 2,000. 
Now it is zero. Even the graveyard has 
been wrecked by vandals. 

Before driving to Tumco, stop at the Gold 
Rock Ranch, across the road from the 
turnoff, and get permission to enter the 
property. Mr. and Mrs. Carl Walker, own- 
ers of the ranch, welcome visitors. If 
you're a rockhound, you will want to 
spend half an hour or so inspecting the 
Walkers’ collection of rocks and minerals. 
Take your own water if you plan to spend 
any time in the area, 


THE GREAT DUNES 

Many a time Rudolph Valentino and 
Ramon Novarro, damsels in arms, charged 
across the mountainous Algodones Dunes 
on racing dromedaries. Now, in a less ro- 
mantic era, weekends find the knife-edge 
ridges and swooping hollows swarming 
with sand buggies—fat-tired little hot 
rods that are quite at home on the shift- 
ing, yielding surface. Fortunately for na- 
ture lovers, the next wind always erases 
the tire tracks and re-ripples the dunes. 
This is the sand that defied all attempts at 
highway building until 1927, when engi- 
neers finally succeeded in getting the pres- 





ent U.S. 80 to stay put. 





SUNSET 





' 
‘ 


ON THE BEACH AT WAIKIKI, in the heart of Hawaii, are the islands’ 
four most famous hotels. Here, service is prompt and as genial as the 
trade winds that blow in off the ocean. 

When you’re a guest at one of these Sheraton Hotels, you have privi- 
leges at all four. Make reservations now. See your travel agent, or phone 
the Sheraton Hotel nearest you for free, on-the-spot confirmation. Ask 
about Sheraton’s money-saving package tours, too. 


THE ROYAL HAWAIIAN. The Royal starts on Waikiki Beach, rambles over 18 acres of lush grounds. Water conditions are superb 
(temperature 70°+; no strong currents). Don’t miss the Thursday-night specialty here — a luau built around pit-roasted pig. 


THE MOANA. You'll enjoy the beach THE SURFRIDER. Step out the door and THE PRINCESS KAIULANI. Named for 
here year round. The Moana, Waikiki’s you’re just a ten-second saunter from the an Hawaiian princess to whom Robert 
first great hotel, is all-modernized, now water’s edge. Room choices: facing the Louis Stevenson told stories. Try its pool, 
more charming than ever. Special treat: sea, the mountains, deluxe corner facing as a change from the ocean. Or just view 
nightly dancing in the Banyan Court. Diamond Head, or penthouse suites. the scenery from your own private lanai 


SHERATON HOTELS "= 


You'll also find Sheraton Hotels in Los Angeles, San Francisco, Pasadena, Portland — and coast to coast in the U.S. A. and in Canada 


Sheraton Corporation Shares are listed on the New York Stock Exchange. The Diners’ Club card is honored for ail hotel services. 


MARCH 1960 33 





SSUGGFSTEO RETAIL PRICE ©1960 VOLKSWAGEN 











Dale Tuttle, Manager of Soo Imports, Sioux Falls, $.D., presides over 5,008 VW parts. 


Repair ‘em? I’ve got enough parts to build ‘em! 


There are 5,008 parts in a Volkswagen 
sedan and Dale Tuttle has all of them in stock 
or on tap. (So does every other authorized 
Volkswagen dealer.) 

You don’t wait to get a Volkswagen serv- 
iced. Mr. Tuttle repairs even vintage VWs 
with equal facility; their heart and face have 


remained the same. 

Volkswagen parts are inexpensive. A new 
front fender is $21.75.* A cylinder head is 
only $19.95.* 

Volkswagen service is fast (an engine can 
be removed and replaced in 90 minutes.) 

lf you lived in Bangalore, India, and 


ordered a Volkswagen we wouldn't deliver 
it. No VW service nearby. 

VW spare parts are taken from regular pro- 
duction; identical with those in the 
car itself, and so just as good. 

The intriguing thing is, they are 
seldom needed. 









parts. 


liver 


pro- 
n the 


y are 

















NITA AND RUSS ROSENE 


Working in patterns of brightly colored 
sawdust, Guatemalan students prepare a 
floral carpet for Good Friday’s procession 


Easter in Guatemala... 


On the street...a 
carpet of sawdust 


Nowhere in Latin America is the Easter 
season celebrated with more pageantry 
and fervor than in Antigua, Guatemala’s 
former capital. The faithful from the 
nearby villages and mountainside fincas 
(farms) fill the streets of the old city, 
awaiting the processions with silent ex- 
pectation. Traditional observances begin 
on the afternoon of Maundy Thursday 
and continue until long after sunset on 
Easter Sunday. 

Good Friday occurs this year on April 
15, near the end of Guatemala’s four- 
month dry season. To the celebrants it 
is “Black Friday,” and a somber note 
dominates the entire ritual, with its em- 
phasis on the crucifixion and passion. 
The night before, the children of the city 
race through the streets with clacking 
noisemakers (matracas) which simulate 
the clashing swords of Roman soldiers 
as they search the countryside for the 
betrayed Christ. The morning of Good 
Friday is filled with pilgrimages, public 
acts of penance, and final street prepa- 
rations for the processions. 

The streets over which the processions 
are to pass have been carefully swept 
days in advance, then decorated with a 
floral-design carpet of colored sawdust, or 
with aromatic beds of fresh-cut pine 
boughs. The first procession destroys this 
work, but until then the fragile designs 
have been jealously guarded against 
damage or desecration. Palm fronds and 
elaborate markers designate the stations 
of the cross. 

At midday the people retire to the 
churches for the celebration of the mass. 
Those who are unable to find a place 
in the crowded sanctuaries fill the sur- 
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STARDUST 


Las Vegas Luxury at Economy Prices! 


MORE! 2 Olympic-size Swimming Pools! 
Stellar Entertainment! Smart Shops! 
All the Famous Las Vegas Fun! 


MORE! Superlative Food, 24 hours a day! 
Delicacies prepared by world- 
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FREE* Rickshaw ride 
WE CARRY 


COOR’S ‘ris’ 


*The 25% that we saved on the 


issuance charge in buying Cook's renowned chefs to delight you! 
Travelers Cheques gave us a free ; MORE! 1295 Deluxe Rooms from $7! 
rickshaw ride! On Stage! 

Safe * Accepted everywhere * Prompt 


LE LIDO DE PARIS : 


refund if lost or stolen * Backed by the * Pevue of 1960 
world's largest Travel Organization. * The World’s Greatest Floorshow! 


Phone, Wire or Write for Reservations 
THOS. COOK & SON (BANKERS) 


ONLY 75° PER $100...WHY PAY MORE? Gar DUST Hotel 


LAS VEGAS, NEVADA 
at authorized banks, travel agencies and all Cook's offices. ; 








PICK UP YOUR 
VOLKSWAGEN 


In Europe! 


...and save, even after duty and transportation back to America. 
Anywhere in Free Europe, a Volkswagen can be awaiting your 
arrival, equipped to American specifications. Price: $1194.50, with 
turn signals and heater. See your VW dealer or fill in the coupon 
for details. 








te ay tortie ce eee Be er ean SE enna ee MR TE NT Ce ee PoE Se ee 
| VOLKSWAGEN WASHINGTON, INC. | 
P. ©. Box 247 © Seattle 11, Washington | 
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NONSTOP to Mexico City, First Class 
and Tourist. Newest dimension in gour- 
met cuisine with cocktails, canapes, 
exciting entrees and desserts, French 
Champagne. Lavish Tourist menu, wine 
included. From Les Angeles $79 tax free. 


STARTING EARLY IN 1960 the only pure jet flights to 
Mexico... fastest by over 2 hours! On every brand-new 
MEXICANA Comet 4C, world’s best-equipped jet 

airliner, the surging silent power of four mighty Rolls Royce 

engines . . . smooth-as-silk vibrationless flying. 

Luxurious decorator-designed interiors, completely 
sound-proofed and air-conditioned. 
Never before was air travel so exhilarating! 


See your travel agent 


“we MEXICANA 


SINCE 1924 AIRLINES 
PAN AMERICANS ciiilice 


FIVE TEN WEST SIXTH ST. BLDG., LOS ANGELES 14, CALIF., MA 4-285! 


SUNSET 

















rounding plazas, streets, and courtyards. 
Each will have an opportunity to visit 
the altar during the afternoon. 

As the sun goes down wails of mourning 
are heard throughout the city, and as 
darkness comes the crowds gather for the 
spectacular burial procession, their grim, 
silent faces lining the streets. The dirge 
pulses dramatically in brass and percus- 
sion instruments as the marchers move 
rhythmically along the narrow cobbled 
way, bearing the great, swaying andas 
(images) on their shoulders. Flickering 
torchlight casts dancing shadows across 
the faces of the andas, giving lifelike ex- 
pressions to the brilliantly robed figures. 


The procession reaches its dramatic cli- 
max as the special honor guard bearing 
the coffin of Christ passes along the street. 
Then the slow cadence of the drum grows 
fainter, and the sorrowing sound of the 
trumpet fades into the tropic night. 
At mass on Easter Sunday, the resur- 
rection is announced, and the rest of the 
day is spent in festive celebration. Bands 
play in the plaza, and the Guatemaltecos 
dress in their finest and most colorful 
costumes. The somber ritual of “Black 
Friday” seems forgotten. 


The city of Antigua, known originally as 
Santiago, became Guatemala’s capital in 
1540 when an earthquake destroyed the 
first capital city at nearby Ciudad Vieja. 
Two centuries later, in 1773, Antigua was 
also destroyed by an earthquake, and the 
seat of government was again moved, 37 
kilometers (23 miles) east to Guatemala 
City, the present capital. 


In spite of its many misfortunes, the old 
city of Antigua has remained an inhabited 
cultural center, proud of its many old 
public buildings which still reflect the 
city’s past glory. Best known are the 
Palace of the Captains-General, the Uni- 
versity of San Carlos Borromeo, the 
House of the Bells, the House of the 
Lions, and several convents and churches, 
all of which have been reconstructed. 
Other buildings, like the Church of San 
Franvisco and the Capuchinas Convent, 
lie in ruins, mutely testifying to the 
devastation wrought by the earthquake. 


Antigua provides a wide selection of 
hotels and pensions which range in price 
(including all meals) from $5 to $18 a 
day per person. The Hotel Antigua on 
Calle San Jose offers comfortable accom- 
modations in handsomely furnished cot- 
tages for $10 to $18 a day. Reservations 
are essential for Holy Week, when No 
Hay Cuartos (No Vacancy) signs go up 
all over town. 

Although minor roads converge on Anti- 
gua from other points, principal access 
is over the 23-mile paved highway from 
Guatemala City. Bus service is frequent 
and cheap, augmented by special taxi 
runs for small parties. Car rentals are 
also available in Guatemala City. 
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For a delightful 
spring vacation... 


Se 


Come to beautiful Italy in the 
springtime! You'll enjoy the warm- 
ing sun... the gala spring 
pageants and other spectacular 
events that are so much a part of 
the rich traditions of the country! 

In 1960, Olympic Rome wel- 
comes you as Rome, the Eternal 
City, and all Italy welcome you 
the year around. The Summer Olympic Games will be 
held this year from August 25th to September 11th . . . 
so come early and plan to stay late to enjoy the leisure 
and charm of spring and fall in lovely Italy. 

Come to beautiful Italy any time of year . . . food, 
transportation and accommodations are all moderately 
priced and planned for your comfort and convenience. 
See your Travel Agent now! 


cia ITALIAN STATE TOURIST OFFICE—E.N.I.T. 


Palazzo d'Italia, 626 Fifth Avenue, New York 20, N. Y. 
Licadaihicerien CHICAGO: NEW ORLEANS: SAN FRANCISCO: onsscunad 
333 N. Michigan Ave. International Trade Mart St. Francis Hotel 






































MAGIC Souron 


It can turn an ordinary European visit into the most fascinating 9 
travel experience you’ve ever had. And save you money, too. 

~ Only $350 down payment delivers your car abroad and back home. 

& * (with automatic transmission if you wish) CLIP, SEND, SEE AND SAVE! 


Rootes Motors, Inc., Dept. SU-603 
9830 W. Pico Blvd., Los Angeles, Calif. 


Please send me details on Rootes’ Car Abroad 
Plans ___custom-built tours, including a car. 


Name 





Address. 





City. Zone State 


CTS: HILLMAN - SINGER - SUNBEAM: HUMBER & 
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Fishing from bank and boat, hopeful anglers at Clear Lake (Lake County, California) 
fish shady water beneath overhanging brush, a favorite haunt of the crappie 


~ 
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California fisherman examines catch. See 


your state's current regulations for limits 


It’s a great fish for family fishing 


Westerners have been fishing for crappie 
ever since the perch-like fish was first 
introduced to Western waters back in 
1891. It’s a great fish for family fishing. 
The large crappie will fight hard enough 
to please an adult, while small crappie 
bite readily enough to hold the interest 


of a child. 


Crappie fishing is best from March 
through June. During this time the fish 
congregate in schools before spawning, 
and build nests in four to eight feet of 


Although classed as a “pan fish,” large 
crappie will dwarf a 12-inch skillet 


water at the base of dock pilings, tree 
stumps, or any suitable submerged vege- 
tation. Later, as the weather grows 
warmer, the schools may break up, and 
the larger fish may seek the deeper water 
where they are harder to catch. 

On warm afternoons crappie prefer water 
shaded from the sun. Favorite places are 
directly under piers or along shady banks. 
White crappie show a greater tolerance for 
muddy water than black crappie, but they 
often co-exist in the same lake. 

The traditional rig for crappie fishing is 
a simple 8 to 10-foot pole. Attach a short 
length of two to six-pound line on one 
end, weight the line with a single split 
shot, and tie on a No. 6 or No. 8 hook. 
Now you're ready to fish, with no fuss 
and very little expense. 

Finding the proper depth is the key to 
successful crappie fishing. You'll have to 
experiment (or ask another angler), but 
once you’ve located the crappie, a bobber 
will keep the bait at the right level. Small 
crappie like angleworms, but the larger 
fish show a preference for live minnows 
or a wet fly that simulates a minnow. 


Live minnows are usually hooked through 
the lips. After a crappie takes the bait, 
he may swim a short distance before he 
tries to eat it. The trick is to avoid drag 
on the line, and to refrain from setting 
the hook until the crappie makes up his 
mind to swallow the minnow. This will 
require restraint—and lots of imagination 
—on the part of the angler, but therein 


lies much of the sport with a crappie. 


Crappie are found in most but not all 
Western lakes and streams which support 
bass. Crappie do not thrive in small 
creeks, farm ponds, and dredger holes. 


For some undetermined reason, crappie 
vary in abundance from year to year. 
Whatever the cause, it is not due to over- 
fishing, nor to lack of effort on the part 
of the fish—each female crappie produces 
from 10,000 to 15,000 eggs each year. 


Boat fisherman must avoid rattling oars 
or other noises likely to frighten the fish 
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Let Nature take you to her heart this summer! In cool green Oregon, you'll find adven- 
ture among an incredible array of natural beauties, discover contrasting playlands and 


pastimes in unbelievable variety. Scenic modern highways, hustling you quickly, 


smoothly, from area to area, offer you less travel-time, more fun-time. Make this your 
summer to... 


™Y nin QREGON! 


For lazing or gazing, Oregon's coastline (U. S. 101) offers ever-changing variety. Here are 
sun-fun beaches and rocky headlands, golden dunes and sea lion-inhabited caves and rocks. 
Accommodations are plentiful and modern... and the seafood dinners are incomparable 





Nature's bounties seem endless in Oregon! 
Here, Central Oregon's Cowhorn Moun- 
tain and Crescent Lake (near Oregon 
Highway 58 in the Deschutes National 
Forest), and... Glory Be!...a Rainbow! 


Contrast! Just an easy drive over up- 
to-date smoothways from beach, lake 
and mountain are the rugged and 
colorful rock formati which ab d 
in the ‘old west’ atmosphere of Eastern 
Oregon's high plateau country. 








Fun and scenic beauty beckon you to every corner of Ore- ar 5 $0, oun ee 
gon. For information about what to see and do during your REGON! | Tass re nag away Ses, apathy tie 

i . Please send me free booklet, ‘‘Oregon, Cool Green Vacationland. 
stay, visit the neorest Chamber of Commerce office or other 


source of reliable information when you enter the state. Nome 
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City. 


Zone 
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Tourists call it...(and so will you!) 





“The world’s most comfortable jetliner!” 


Thousands of travelers have now flown in the Douglas DC-8, 
delighting in the many new features designed for their com- 
fort. To quote a few accolades: ‘You can really relax in those 
special seats!” “Just Jove that luxurious tourist lounge.” 
“Even the rest rooms have new conveniences!” 

You'll find so many unusual features on board the DC-8. 
Over-the-shoulder lighting. Big sky-view windows. Individual 
tables. And although the DC-8 cruises at almost 600 miles an 
hour, every flying minute is dedicated to your comfort! 

On every DC-8 journey you'll enjoy that long-famous fea- 
ture of all Douglas aircraft—peace of mind. One flight and 
you'll agree—“‘It’s the world’s most comfortable jetliner!” 


More airlines have chosen the DC-8 than any other jetliner: 
ALITALIA-LINEE AEREE ITALIANE * CANADIAN PACIFIC AIR 
LINES * DELTA AIR LINES * EASTERN AIR LINES © IBERIA 
AIRLINES OF SPAIN * JAPAN AIR LINES * KLM ROYAL DUTCH 
AIRLINES * NATIONAL AIRLINES * NORTHWEST ORIENT 
AIRLINES * OLYMPIC AIRWAYS *« PANAGRA «+ PANAIR DO 
BRASIL * PAN AMERICAN WORLD AIRWAYS © PHILIPPINE AIR 
LINES « SAS—SCANDINAVIAN AIRLINES SYSTEM © SWISSAIR 
TRANS-CANADA AIR LINES ° TRANSPORTS AERIENS 
INTERCONTINENTAUX * UNION AEROMARITIME DE TRANSPORT 
UNITED AIR LINES 


A wonderful sense of peace surrounds you on the DC-8 Jetliner! 
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Billowing clouds of fine white dust, observed from across Kluane Lake near mile- 
post 1066, mark the route of Alaska Highway traffic during the summer season 


Here’s a season-by-season report on the Alaska Highway 


The long drive to Alaska 


The Westerner interested in driving all the 
way to Alaska in the family car (see page 
20 of the June 1954 Sunset) can now 
make the trip any season of the year. 
The road is completely paved from Se- 
attle to Cache Creek, British Columbia, 
over Provincial Highway 1, and paved or 
hard surfaced from Cache Creek to Prince 
George via Provincial Highway 2. The 
ratio of pavement to gravel on the Hart 
Highway connection between Prince 
George and Dawson Creek has been im- 
proving each year, and the first 50 miles 
out of Dawson Creek on the Alaska 
Highway proper have now been paved. 
Many Westerners still prefer the Edmon- 
ton alternate route from Seattle to Daw- 
son Creek by way of Coeur D’Alene, 
Idaho, and through Alberta Province 
(McLeod, Calgary, and Edmonton) to 
Dawson Creek. The Edmonton route adds 
almost 500 miles to the trip, but the 
newly finished highway is a modern, high- 
speed, and all paved connection all the 
way to Dawson Creek. 

The Alaska section of the highway is 
paved from the Canadian border to Fair- 
banks, and connects with paved highways 
to Anchorage, Seward, and Valdez. 
Except for temporary closures, the road 
to Alaska is open year around. Each 
season, however, has its own motoring 
hazards. This report may help you decide 
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when you should make your trip. 

© Summer (June 1 to August 15): This is 
the tourist season, and lodges, restau- 
rants, and sightseeing tours are in full 
operation. The weather usually is warm 
and balmy. with short cool nights, and 
the long summer days provide extra 
hours of daylight driving. 

The heavy summer traffic stirs up fine 
dust which fills the air and covers cloth- 
ing, luggage, and people with a coating 
of choking white powder. Occasionally 
the dust so reduces visibility that it is 
dangerous to pass another car. 
Loose-fitting dusters help protect cloth- 
ing, and women are advised to wear a 
dustproof head covering. Zippered plastic 
bags will protect clothing hanging inside 
the car, and tightly closed canisters or 
plastic vegetable bags will keep dust out 
of food, camera, and other articles. Some 
motorists seal the car trunk with tape 
to protect luggage from dust. 
Mosquitoes, deer flies, and a small biting 
fly (called the “No-see-um,” because you 
usually don’t) come out in full force this 
season. So the camper or sightseer must 
protect himself with head nets, gloves, 
insect repellent, and buttoned-down long 
sleeves and trousers. Hooded sweatshirts 
are popular, and also give warmth in 
the evening chill. (Keeping the windows 













SLIDE VIEWERS? 
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See Your Slides 
At Their Finest 
$1°°0 to $G95 


- +. at drug, photo, department 
stores—wherever color film is sold, 
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What would your family 
say to mountain-climbing, 
fishing, rodeos, pageants? 
Come up where the legend 
of the West still lives! Real 
cowboys, Indians. Six mil- 
lion acres of world-famous 
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dust problems while driving.) 

Netting will keep away the mosquitoes 
and deer flies, but the no-see-ums are 
usually small enough to fly through the 
mesh of the netting. When netting fails, 
use insect repellents. Keep an aerosol- 
type spray in the car. 

If you are camping along the road, a 
lightweight tent with built-in insect net- 
ting is recommended. Even in one of the 
highway lodges, it is advisable to have 
your own mosquito netting. 


PREPARING YOUR CAR 


Flying rocks and gravel from the wheels 
of passing vehicles are likely to break 
headlights, crack windshields, and chip 
body paint, As a precaution against such 
road damage, drivers frequently employ 
bizarre devices that make their automo- 
biles look like fictional vehicles from 
outer space. Lightweight metal screens 
can be mounted on the front bumper to 
deflect flying rocks and gravel, and some 
motorists place heavy plastic cones over 
the headlights to prevent breakage. Wind- 
shields and cornerposts are frequently 
stripped with heavy masking tape to pre- 
vent scarring, and in some cases the en- 
tire painted surface.of an automobile may 
be masked with heavy paper and tape. 


Rocks and gravel thrown up by your own 
wheels may damage or puncture your gas 
tank. One answer is to pad the bottom 
of the tank with an old rubber floor 
mat, piece of foam rubber, or strips from 
old tires. One reader tells us that rubbing 
minor gas-tank punctures with a bar of 
soap will provide a temporary emergency 
seal against small punctures. 

You should equip your car with new 
heavy-duty (preferably six-ply) tires be- 
fore starting the trip. Flat tires and blow- 
outs are a matter of course on the road 
to Alaska, and two good spare tires, at 
least two extra tubes, and all the neces- 
sary equipment for repairing a flat (patch 
kit, tire boots, air pump, air gage) are 
recommended equipment. Tubeless tires 
are not recommended because they are 
more difficult to repair; it’s almost im- 
possible to hand pump enough air into a 
tubeless tire to seal the tire against the 
rim. Reducing speed on rough roads pro- 
longs the life of any tire. 


FACILITIES ALONG THE WAY 

Service stations and auto repair facilities 
are located at intervals along the high- 
way, seldom more than 25 to 50 miles 
apart, but parts for all makes of cars are 
not always available. Carry enough tools 
and spare parts (fan belts, hose connec- 
tions, spark plugs, fuses, coil and con- 
denser, distributor points) to make minor 
repairs yourself. Body bolts should be 
tightened before starting the trip, and 
checked at each lubrication. 


Camping facilities and accommodations 
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GERMAN MADE 


Germany’s peppy, precision-built car, Opel is big on economy. Up 
to 30 miles per gallon of regular-grade gas. Takes just 3 quarts for 
infrequent oil changes. Costs less to operate. High resale value. 

















OPEL REKORD TWO-DOOR SEDAN 


AMERICAN STYLE 


A family of five fits fine—with plenty of head room, plenty of leg 
room, too. Opel’s chair-height seats give the driver a better feeling 
of control, contoured backs are extremely comfortable. 


OPEL CARAVAN STATION WAGON 


THIS [S OPEL 


57 horsepower 4-cyl. engine. 174 in. long, over 5 ft. wide. Smooth 
Synchromesh 3-speed shift. MANUFACTURER’S SUGGESTED RETAIL 
prices P.O.E. San Francisco*—Opel Rekord 2-door sedan $2184.21. 
Opel Caravan wagon $2489.16. 


*(Including heater, defroster, turn indicators, delivery, handling, Fed. excise taxes.) Transportation 
charges, state, local taxes, accessories and optional equipment including whitewall tires additional. 


SOLD AND SERVICED ALL OVER AMERICA BY 


BUICK DEALERS 
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are likely to be crowded during the sum- 
mer months, and prices may be slightly 
higher than at other seasons. Reserva- 
tions should be made well in advance, or 
else you should stop early in the after- 
noon to secure lodging for the night. 


© Fall (August 16 to October 15): If you 
are planning to camp along the 
this is probably the best time of year to 
drive to Alaska. There is less traffic and 
less competition for camp Days 
are shorter and colder, with icy tempera- 
tures at night. 
other insects have disappeared for the 
winter. The hillsides are ablaze with 
the golden color of aspen and birch, and 
the first light snowfalls may blanket the 
countryside. 


Way, 


sites. 


so most mosquitoes and 


Seasonal rains almost eliminate dust haz- 


| ard, but may make roads and camp sites 


muddy. Snow in the higher passes and 
night freezing of the previous day’s thaw 
add to driving hazards, Take tire chains 
as a precaution, along with a tow rope 
and shovel. 

© Winter (October 16 through February): 
This is the bleakest time of year on the 
road to Alaska, with long hours of dark- 
ness, heavy snows, temperatures as low 
as 40 to 50 degrees below zero; some- 
times even lower. In spite of these con- 
ditions, many motorists 
traveled the route at all seasons prefer 
to make the trip at this time of year. 
Except for temporary closures, the roads 
are kept open all winter, and the dust, 
mud, and gravel of other seasons are cov- 
ered by a frozen layer of snow. 


who have 


Camp sites are buried under deep drifts, 
and many lodges and restaurants are 
closed for the winter; some accommoda- 
tions are still available, Roads 
are icy, of course, and high snowbanks 
line the way: 
passes for awhile. Be sure to take snow 
tires or tire chains, a tow line, and “dig- 
ging out” equipment. 


how ever. 


sometimes storms close the 


Your car should be completely winter- 
ized with anti-freeze and lightweight 
crankcase oil and transmission and dif- 
ferential greases. Gas tank additives that 
prevent freezing of condensed moisture in 
the gas lines are helpful (filling your gas 
tank to capacity each night will help pre- 
vent condensation in the tank). Using a 
head-bolt-type or other engine heater at 
night prevents freezing of engine parts 
if an electrical outlet is available at your 
overnight accommodation. Under condi- 
tions of extreme cold, it may be necessary 
to remove your car battery to a heated 
room at night to prevent its freezing. 


In case of a stall or breakdown, you must 
be prepared to care for yourself until 
help comes along. In addition to your 
regular car heater, you should have some 
type of emergency heating system that 
operates independently of the car engine. 
(Warning: Charcoal burning devices may 


give off deadiy carbon monoxide.) The 
Arctic-type, down-filled sleeping bags 
will keep you warm in the event of a 
breakdown. Keep a few packages of high 
energy emergency rations (chocolate bars, 
dried fruit) and a vacuum bottle of hot 
coffee or tea in the car. 


If you must get out of the car to make 
minor repairs or dig yourself out of a 
snowbank, be sure you are properly 
clothed for the arctic winter. Feet, hands, 
ears, and face are most susceptible to 
freezing and frostbite, and should be well 
protected. Loose-fitting overshoes and 
heavy woolen socks are recommended; 
ear muffs or a parka hood and warm 
woolen gloves or mittens are a necessity. 
Learn ahead of time to recognize the 
first signs of frostbite, and how to apply 
first aid. Frostbitten areas should be 
warmed gradually, never immersed in hot 
water or rubbed with snow. 

Road signs and mileposts may be covered 
with snow, so keep track of your mileage 
from each day’s starting point. Road con- 
ditions change quickly, so always inquire 
about the road ahead before leaving your 
last stop. 

* Spring (March 1 through May): This is 
probably the worst time of year on the 
road to Alaska. The spring thaw has 
begun, and many sections turn into quag- 
mires of mud and slush, Bridges may be 
closed temporarily by the breakup of 
river ice, and roads may be flooded by 
the big thaw. 

On paved sections of the highway, buck- 
ling caused by the winter cold makes 
high-speed driving dangerous, especially 
at night. Washouts and detours are com- 
mon, and refreezing of melted snow and 
ice makes the road slippery. 

Mud and slush may build up and refreeze 
under your fenders until it is difficult to 
turn your steering wheel, A small pick or 
entrenching tool is useful for keeping 
fenders free of this deposit. Tire chains, 
a pick and shovel, and a tow rope are 
necessities. Watch for public notices of 
changing road conditions. 

Road construction and repairs slow traf- 
fic in the spring most of all. The ever- 
present graders leave trails of rock and 
dirt in the highway which often force you 
to the road shoulder or to the wrong side 
of the highway. On some sections, the 
road may be restricted to one-way traffic. 
The mosquitoes are back again, although 
not in the droves of summer. 


Camp sites are still buried under snow or 
flooded by the thaw, but practically all 
accommodations are opened again in an- 
ticipation of the busy season. This is a 
disagreeable time for everyone in the 
North, and you may find service slow 
and tempers short. Highways are fre- 
quently crowded at this time of year by 
transient workers on their way to sum- 
mer jobs in Alaska. 
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Hillman is the beautiful British car that demonstrates the low cost of 
craftsmanship. Here is automatic transmission to make driving enjoyably 
easy, a custom-crafted interior that is comfortably roomy, with a 
Turnpike Power engine that gives you up to 35 miles a gallon. Compare 
the new 1960 Hillman with any other smaller import. And remember 
the price—from $1639 p.o.e. (Western states, slightly higher) 
A Rootes Product —a better buy because it’s better built. 


Rootes Motors, inc., 505 Park Avenue, N. Y., N. Y. 9830 W. Pico Bivd., Los Angeles, Cal. Rootes Motors (Canada) Ltd., Toronto, Montreal, Vancouver 
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Honeymooners and friends in Ashmore, Dorset. 


How to plan a motor trip—in Britain 


IRST, write to the British Travel 
Association for your free 56-page 
booklet —Seemg Britain by Road. 
It tells you where to go and what to 
see. What it costs to rent a car. How 


to ship your own automobile. Or how 
to buy one over there. 

Next question is when. Spring and 
Fall are the nicest touring seasons. The 
roads are uncrowded. So are the hotels. 
You needn’t tie yourself to a fixed plan. 
With over 60,000 inns to choose from, 


you can linger or village-hop to your 
heart’s content. Contact the Royal Au- 
tomobile Club or the Automobile A ssocta- 
tion, in London. They are experts at 
getting you off the beaten track. Fender Mud guard 
Finally, forget your American ideas Sedan Saleen 
of distance. Britain is as compact as a Hood 
jewel box. Did you realize that there are 
a dozen cathedrals within 150 miles of 
London? You can drive all day without 
a worry in the world. Maps, signs and 
our charming bobbies all speak English. 


Motorist’s Guide to English 


AMERICAN ENGLISH 


Bonnet 
Convertible top Hood 
Trunk Boot 


Wrench Spanner 


For free 56-page booklet “Seeing Britain by Road,” write Box 305, British Travel Association, 606 So. Hill St., Los Angeles, Calif. 
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Hundreds of sea lions scrambled ashore at this isolated cove just east of the 
lighthouse. They’re more easily heard than seen. Their barking rises well above 
ocean’s roar—but beaches such as this are difficult, often impossible, to reach 


These pictures make a strong statement 
about the character of Point Reyes Pen- 
insula. Yet pictures—of Bishop pines, 
straight-edge beaches and sheer cliffs, the 
quiet bay and the surging ocean, the 
lonely look of the land—give little more 
than a fragmentary description of the 
peninsula. They don’t tell the whole story. 
They don’t suggest, for instance, that the 
peninsula’s uncrowded beaches and wild- 
flower meadows and forested ridges are no 
more than an hour’s drive from metropoli- 
tan San Francisco. They carry no hint of 
the fact that this particular peninsula is 
easily accessible by way of roads which, 
although winding and narrow, are per- 
fectly satisfactory if you keep your speed 
down (and this poke-along countryside it- 
self is reason enough to do so). 

Neither do these pictures hint at the con- 
troversy that hangs over Point Reyes 


Point Reyes Peninsula. Ancient earth rift, 
the San Andreas Fault, runs through To- 
males and Bolinas bays, valley between 
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Peninsula. Real estate developers and the 
National Park Service both are interested 
in it—developers studying it for private 
property sités, and the National Park 
Service proposing a National Seashore 
area for recreation purposes. 

As a recreation area, what does it offer? 
Best way to find out is to see it for your- 
self. Best times to go are in March, April, 
or May: then again in September or Oc- 
tober. This peninsula is often windswept 


Point Reyes Peninsula... 


Just an hour 
north of 


San Francisco 


Surf fishing at Heart's Desire Beach in 
state park. Sunday fishermen often catch 
enough to make fish fry for small crowd 


HAL ROTH 


These seven picnickers are sitting in the lee of a large log on McClure Beach (day 
breezes blow in from the surf). If you can find a large enough piece of driftwood 
for shelter, a picnic needn’t be all sand in face and food when the day turns windy 
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All sorts of things. Mainly, the friendly things that happen inside the KLM DC-8. 

FRIENDLY? And then some! Everybody in the KLM family knows just how to make flying 

fun for you. Unexpected little pleasures pop up all along the way. Real china at dinner. 

Shaving and vanity kits. Your own personal towels. Many other welcome touches. : 
IS IT FAST? COMFORTABLE? Well, the KLM DC-8 cruises at close to 600 mph. a? ie 


Inside it’s so quiet you can hear a whisper. Vibration-free, too. And seats KE - 
perfectly custom-contoured. ROYAL DUTCH MBE rue 


AIRUNES WwORLO'S 


WHEN CAN 1 GO? Anytime from April ist on. Make your reservations Beant 
to Europe now and — Whoosh! Wow! Go! — on the KLM DC-8! See 

your travel agent (professionals plan better trips) or KLM Royal 

Dutch Airlines, White-Henry-Stuart Bidg., Seattle, Wash. 
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Landmark of Point Reyes—the 90-year- 
old lighthouse on a rocky promontory at 
peninsula tip—is closed to visitors until 
present construction work is completed 


and very foggy in summer, like some sec- 
tions of coastal California. This weather 
gives it a stark, lonely—and dramatic— 
quality. If you don’t like fog, just don’t go 
in midsummer; it’s seldom sunny then. 

In spring, the wildflowers are superb. 
Lupine grows waist-high, or sometimes 
shoulder-high. 

Some 45 miles of seashore include a spec- 
tacular 12-mile straight sweep of beach 
that runs north from Point Reyes. In 
some places the distance from beaches 


HAL ROTH 


Heart's Desire Beach, on deep-green To- 
males Bay, about 3 miles from Inverness. 
It has bath house (in distance), picnic 
tables. It is often crowded on sunny days 


MARCH 1960 


Old Los Angeles 
comes to life again 


This book tells the warm and human interest 
story of Los Angeles from its simple beginnings 
as a Spanish pueblo. It comes to life again 
under the skillful hands of W. W. Robinson, 
author of many books and booklets about Los 
Angeles. Contains map showing the old and 
modern streets and points of interest, as well as 
many reproductions of old views and paintings, 
5 in full color. Popular edition $1.50; sturdy 
library binding in cloth $4.00. 


CONTAINS OLD & NEW PHOTOS—Some in full color $1.50 


FABULOUS SAN SIMEON, by Oscar Lewis, presents the historic story of the 
Hearst Ranch. Also an authentic guide to the artistic treasures on display at the 
Hearst Castle. Profusely illustrated with photographs and two handsome maps. 

$1.50 


These books are by the California Historical Society and are distributed exclusively by 
Lane Publishing Co., publishers of Sunset Books, Menlo Park. 


Order from your favorite store or direct [rom Sunset. 














It’s the most for the money... 
with the world’s largest tour operators 


1960 EUROPE 


WONDERTOURS 


All-expense, personally escorted, including 
attendance at the Oberammergau Passion Play. $ 
New York to New York- 107 Departures 
35-41 DAYS — dopentiio upon your sailing — up 
for the wonderful world of Europe. See Lon- 


don, Paris, Rome, Venice, Brussels, Amsterdam, Lucerne, Florence, Nice. . . 
plus the renowned Passion Play at Oberammergau. 107 departures by famous 
ocean liners or overnight by air. Low $777 fare includes steamship crossings, 
air travel, private motor coach, first class rail, hotel and most meals! Tips on 
land included. Baggage handled free! Supervised by Cook’s, the world’s oldest 
and largest travel organization with offices in all principal cities of Europe for 
your convenience. 


OTHER ESCORTED 
TOURS TO EUROPE 


CLASSIC GRAND 53-57 Days - 8 
Countries - 30 Departures + From 
$2331. 7-COUNTRY TOUR 35 Days 
* 27 Departures - From $1398. 


For immediate 1960 reservations, 
see your travel agent or 


THOS. COOK & SON 


587 Fifth Ave., New York 17, N. Y. 


THOS. COOK & SON 
587 Fifth Ave., New York 17, N. Y. 


Gentlemen: Please send me your 
free Wondertours Brochure. 





Name 





Address. 





City & Zone. 





State. 
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THE FABULOUS 88 
REEL-N-ROD 
100% Salt Water Proof 
$34.95 retail 


THE FABULOUS $3 
REEL-N-ROD 
100% Sait Water Proof 
$27.95 retail 


THE FABULOUS 101 
$17.95 retail 


Exclusive Feathertouch Control 
@relsahielac-le) (Mm Galles) eM Oelalace)| 
Neoprene Brake Ring 

Made of DuPont Delrin 
Perfectly Balanced 


e Made of DuPont Delrin 

@ Exclusive Feathertouch Contr 
@ Neoprene Brake Ring 

e@ Perfectly Balanced 

e Comfortable Thumb 


@elshace)| 


THE FAMOUS MODEL 33 
$19.50 retail 


Bishop pines, growing on Inverness Ridge, 
are fairly rare. Tall, dark green trees, 
lashed and blunted by winds, they give a 
Japanese effect against backdrop of fog 


and bold white cliffs, past grasslands and 
a few dairy farms, up to the densely for- 
ested Inverness Ridge is no more than 
three or four miles. 

At present, Tomales Bay State Park, for 
day use only, is the extent of recreational 
development for the public. It is an at- 
tractive park with two beaches, and as- 
sorted picnic facilities. 

In the event Point Reyes becomes a Na- 
tional Seashore at some future time, fur- 
ther recreational developments will give 
access to a much larger area. 
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At McClure Beach waves crash into off- 
shore rocks. Beach (10 miles north of 
Inverness via Pierce Point Road and 42- 
mile trail) is enormous, often windswept 


SUNSET 





Before we start flying our new jets in 
June, we'd like to assure all our friends 
(including you we have yet to meet) of 
this: the manner in which we have 
served you in the past wiil not change 
one little bit. 


We'll still be serving up generous por- 
tions of the Swiss culinary art that won 
gold medals for our chefs at the Inter- 
national Cookery Exhibitions. And 
we’re still going to offer our first-class 
transatlantic passengers our special 
gourmet’s delight: a 3-foot menu that 
spills over with 29 mouth-watering deli- 
cacies (we present it days before flight 
time so you can make your selections 





leisurely, at home). Our hostesses right 
now are back in school preparing them- 
selves to provide these and the nu- 
merable other unhurried little personal 
services that will make your Swissair 
jet flight the most pleasant, memorable 
travel you have ever known. 


And as all this is going on, gigantic 
new Swissair jet hangars are nearing 
completion in Zurich. Their counter- 
parts already have been completed in 
New York. Here, we will have the facil- 
ities to service our aircraft the only 
way we know how—with the care of a 
watchmaker. As, in fact, many of our 
maintenance people actually are. 


These are but a few of the unseen 
efforts that so conscientiously go into 
the care and feeding of Swissair jet 
passengers. To sum it all up, we call it 
SWISS-CARE. You’ll know what we 
mean the moment you board your first 
Swissair jet flight. From New York, 
beginning in June, we'll be flying big 
new Swissair Douglas DC-8 Jetliners 
right to the heart of Europe. From 
there (with increasing frequency dur- 
ing the summer) we will have swift 
new Swissair Caravelle jets to speed 
you on to key cities in Europe and the 
Mid East. Just call your travel agent 
or local Swissair office for reservations. 


SWISSCARE SWISSAIR WORLDWIDE 


Non-stop Douglas DC-8 Jetliners New York to Cologne, Geneva, and direct to Zurich 





When cruising, hydrofoil boat (Italians 
call it aliscafo) rides on two wing-like 
foils, and hull is two feet out of water 


Off Southern Italy... 


The boats 
with win gs 


If your travels take you near the toe of 
Italy, you might go out of your way a 
little to see a hydrofoil boat at Messina, 
on the northeastern tip of Sicily. 

Take a ride in one if you want a brand 
new experience in boat travel. Because 
this type of craft is so fast, it might help 
you slip an extra side trip or two into your 
schedule. 

Walk aboard and take your seat on one 
of the contoured benches in the main 
passenger compartment at the lower level, 
or in a smaller section up behind the pilot. 
Your first intimation that this ride will be 
different comes when the 1,350-horse- 
power engine starts. It sounds like an air- 
plane engine. The boat starts powerfully, 


TRAVELERS CHEQUES 


Money Only YOU CAN SPeN | nnn onset conyite seuine dot 


| boat looks like any big launch—except 
KNOWN AND ACCEPTED THROUGHOUT THE WORLD | for its four strange, low, downthrust “fins” 
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WALTER PALITTI 


president of Vancouver, B.C.’s Shannon Dairies 
Ltd., active civic fund-raiser and barbecue gour- 
met,is a typical Safeco ‘‘Preferred Risk’’ driver. 
He purchased money-saving Safeco auto insur- 
ance through Emmet Cafferky and Associates 
Ltd. of South Burnaby, B.C. Safeco Insurance 
Company of America was proud to commission 
Stan Galli, nationally famous artist, to make this 
portrait sketch. 
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“Safe driving brings cash savings with Safeco” 


“Responsible people who drive with a firm belief in the rights of others 
deserve better insurance at a lower cost. I value my Safeco Gold Card 


and Safeco’s outstanding protection.” 


If you take your driving seriously, you may qualify for special recog- 
nition, too. Besides important cash savings, Safeco offers you fast, 
personal claims service — throughout the United States and Canada. 
Your nearby, professional Safeco agent is ready to give you a lower, 
“Preferred Risk’’ insurance rate today. Look for his name in the Yellow 


Pages or write Dept. C-15, Seattle, Washington. 


* Savings through dividends in some states. 


ARE YOU A “PREFERRED RISK’”’? Earning Safeco’s 
exclusive Gold Card is not a matter of wealth or posi- 
tion. Any responsible person who drives with care and 
caution can qualify for Safeco Auto Insurance. 


SAFECO INSURANCE COMPANY OF AMERICA 


Companion Companies: GENERAL Insurance Company of America (offering money-saving “All-In-One” 


Homeowners Policy) and Lt®&CO Insurance Company of America (years ahead approach to life insurance) 


Home Office: Seattle. Division Offices: New York, Atlanta, St. Louis, Dallas, Denver, Los Angeles, San Francisco and Vancouver, Canada 
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practically neighbors... 





now that TCA jets to Britain from 
Vancouver in only 13 hours! 


Starting in June, fast new DC-8 Giant Jets will speed you from Van- 
couver to London and Glasgow. Fly TCA Skyliners from Seattle to 
Vancouver where you board your DC-8. Other Giant Jet flights to 
Britain will originate in Toronto and Montreal. These new jets are the 
famous DC-8’s With A Difference—powered by Rolls-Royce. TCA offers 
this matchless combination — aircraft by Douglas, engines by Rolls- 


Royce. For the utmost in comfort, luxury and dependability always fly 
TCA to Britain. 


TCA DC-8 Jeti!- sr Service to Britain 





TRANS-CANADA AIR LINES 


For information see your Travel Agent. Or phone TCA at CH -2300 
Office: 1307 Fourth Avenue, Seattle. ; * site Ss — 















Hydrofoil boat returned, from Reggio in 
10 minutes; ferry (just entering Messina’s 
sickle-shaped harbor) takes 55 minutes 


and you're again reminded of an airplane 
as it rises on its hydrofoils. The hull lifts 
clear of the water in a matter of seconds. 
And things start moving past you fast, as 
if you were in an airplane going down the 
runway for a takeoff. 

Aliscafi, S. P. A., with offices on the dock 
at Messina, has built and now operates a 
fleet of three of these aluminum alloy 
boats. Each carries about 70 passengers, 
cruises at 43 miles per hour, and has a top 
speed of about 50 mph. (One designed by 
Alexander Graham Bell topped 70 mph in 
1919—and still holds the speed record for 
this type of boat.) 

One boat goes eight miles across the his- 
toric Strait of Messina to Reggio Calabria 
several times each day. From March to 
September, the others make scheduled 
trips east to Palermo (about 130 miles), 
north to the Aeolian Islands, or south 
to Taormina (dock at Giardini) and to 
Catania. Approximate one-way fares from 
Messina: Reggio, 50 cents; Palermo, $7.20; 
Aeolian Islands, $2.70; Taormina, $1.40; 
Catania, $2.90. 












Hydrofoil ferry runs all year, Messina to 
Reggio; March through September, to 
other cities, offshore islands identified here 
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Latest thing in fast, modern Piggyback service— 1960 

HIGH-LEVEL PLANNING models arriving double-decked on auto-transport trail- 
ers, in turn riding on S.P’s extra-long Piggyback cars— 
for direct delivery to dealer’s door. One rail car carries 
two trailers, each stacked with four or five standard-size 
autos or six of the new compact models—as many as 
twelve per flatcar! That’s planning—for more efficient, 
more productive freight-handling, via S.P. 


- Ls es 
PE gS Dall acl a 


The views are sky and mighty from S.P’s fabulous all- 


HIGH-LEVEL SCANNING glass-covered Dome Lounge Car on the Shasta Daylight 


(San Francisco- Portland), Overland (S.E-St. Louis) 
and San Joaquin Daylight (S.E-Los Angeles, inland) . 
Leave car at home, enjoy the Dome. A trip on any S.P. 
streamliner, in fact, is the relaxing, rewarding way to go. 
Friendly service every mile of the way. 


uthern 
Secitie 


serving the West and Southwest with 
TRAINS « TRUCKS + PIGGYBACK «+ PIPELINES 
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We’re in 
“the age of seconds” 


You know, this is a prosperous world we're 
living in. It was not too long ago when—if a 
family owned a new car—they were con- 
sidered quite well off. 


Not so today. Now one out of every 
eight families owns not just one, but 
two cars. 





























I guess we're caught up in “the age of 
seconds’’. A second car, a second TV set, a 
second radio, a second telephone—the list 
seems endless. 


Our problem is, where to get the 
second income we may need to pay 
for all the other “‘seconds”’. But may- 
be before we start worrying about 
where to get that second income, we 
should concentrate on protecting our 
first. For instance, who’d take care 
of your mortgage payments if you 
were disabled by sickness or accident? 


Happily, there is a way to meet this obliga- 
tion in case of financial emergency. It’s with 
North American’s Home Protector Plan. This 
plan makes your mortgage payments if you’re 
disabled by sickness or accident—or pays off 
the mortgage if you don’t live to do it yourself. 


It’s well worth checking into. 


H. P. Skoglund, President 


Portland—902 Weatherly Building 
Paul Knaupp, manager 





Seattle—Lobby 5, Central Building 
J. Rod Springob, manager 


insure confident living 


NORTH 
AMERICAN 
Afeand Casualty Company 





LIFE « SICKNESS © ACCIDENT « GROUP 














Fencers wear a long divided skirt, called the hakama, and a protective headpiece. 
They spar with long swords made of bamboo, and often beat each other on the head 


Cherry blossom tume nm Hawau 


For pageantry March is a fine time to 
visit Honolulu. The month is crowded 
with annual festivals displaying the tradi- 
tions and culture of the Islands’ many 
ethnic groups. One of the most interesting 
is the Japanese Cherry Blossom Festival. 
Cherry Blossom activities begin March 
20. Periods of greatest interest will be 
March 24 through 26 (for cultural exhibits 
and demonstrations, fireworks, and ath- 
letic field day), and on several evenings 
in April (for stage productions of Japanese 
dancing). : 

The culture show will take over the new 
banquet hall of Ala Moana Center. Stand- 


LAURENCE HATA 








Each kimono-clad marcher carries lighted 
paper lantern along Kalakaua Avenue for 
Blossom Festival’s special lantern parade 


ing exhibits, open afternoons and eve- 
nings, will include bonsai plants; bon/ei 
(tray gardens); bonseki (landscapes cre- 
ated with stones and sand on _ black 
lacquer trays); swords and armor; pottery; 
scrolls, screens, and sumi paintings; flower 
arrangements; authentically dressed dis- 
play dolls; and a photography show im- 
ported from Japan. 

Evening demonstrations will cover Japa- 
nese cooking and flower arranging; the 
tea ceremony; and pottery making. 

In a lantern parade young girls, dressed 
in bright kimonos and carrying lighted 
paper lanterns, will march along Kalakaua 





For the shooting ritual, the archers remove 
from one shoulder the kamishimo, which 
is the formal samurai dress they wear 
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Tells how to study, enjoy, and maintain a collection 
of crystals and minerals. How and where to gather 
specimens; how to organize a collection; how to 
label, house, and prepare specimens for display. 
Gives the “language” of the hobby, describes physi- 
cal properties of collectible minerals and crystals. 
Provides information on tools and equipment. A 
valuable introduction to the hobby for beginners and 
a useful reference work for established collectors. 
89 photographs of specimens, tools and equipment, 
collecting sites, famous collections, and collecting 


techniques. By Dr. William B. Sanborn. $3.50 





New, revised edition of a best seller. Thor- 
oughly redone to include all the latest additions 
and improvements made in public camp- 
grounds in the 7 Western States, British Co- 
lumbia, and western Alberta. Contains full 
information on locale, facilities, availability of 
units, whether trailers are permitted, water, 
sanitation, cooking, etc. Well illustrated with 
photos of representative camp areas; detailed 





maps of all areas covered. Plus major camp- 
grounds in Montana, Wyoming, Colorado, 
New Mexico. $1.50 


Completely revised edition with all new 
text. Maps brought up to date with latest in- 
formation. How to get there, where to stay, 
and what to see in tourist centers and out- 
of-the-way locations. Comprehensive cov- 
erage and accurate information on all 

the islands. The perfect book for 
Hawaiian trips. Over 70 

photos and maps. $1.75 
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ny Beets 


You'll vacation in luxury at pate Park Lodge 


SUN AND FUN AT MASPER 


SHOWPLACE OF THE CANADIAN ROCKIES! 
7 DAYS $195 FROM SEATTLE 


APPROXIMATELY 
































@ Spend 5 fun-filled days atfamous = Prices includes rail fare, Pull- 
Jasper Park Lodge man, tax, meals and accommo- 
@ Take delightful side trips, dations at Jasper Park Lodge 


including a motor tour to the with planned sightseeing. For 
Columbia Icefield ’ 






























































complete information, see your 

@ Enjoy golf on the 18-hole travel agent or Canadian 
championship course and ride, NATIONAL Railways, 214 
swim, fish, play tennis Vance Bldg., 3rd Ave. & Union 

@ Arrive refreshed and relaxed St., Seattle 1, Wash., or call 








aboard a modern CNR Streamliner [4 Ain 92-4905. 











ONE OF MANY MAPLE LEAF VACATIONS 
OFFERED ONLY BY CNR 















Archers also wear the long divided slcirt. 
Their contests, like those in fencing 
and in wrestling, are also partly pageant 


Avenue from Fort DeRussy to Kapiolani 
Park. Other participants will ride in the 
old Japanese taxis, ricksha and kago (a 
palanquin). Still others will carry the 
omikoshi, a miniature shrine of painted 
wood. Three to five people must hold onto 
each bar of its supporting frame, as it 
may weigh as much as 1,000 pounds. For 
Shinto celebration in Japan, omikoshis 
are carried jubilantly between the shrine 
and festival ground. 

You can join in the festival dances at 
Kapiolani Park after the parade. In these, 
large groups form a circle to do the simple 
steps of dances of several festivals cele- 
brated each year in Japan. 

The lavish fireworks display at Ala Moana 
Park March 26 will include two types: 
shikake, in which fireworks are set on 
frames of special design to simulate such 
wonders as Niagara Falls; and uchiage, 
large aerial bursts, many opening like 
huge umbrellas. 

You'll encounter Japanese archery, fenc- 
ing, and wrestling at the field day, March 
26, in Ala Moana Center. These sports are 
practiced also as a mental and spiritual 
discipline. Girls as well as men do certain 
kinds of wrestling; in fact, you'll witness 
several battles between the sexes. Each 
kind of wrestling—sumo, judo, ju jitsu, 
karate—has a different purpose, suc th as 
pure self defense, overpowering one’s op- 
ponent, or maiming an opponent. 

The April stage show will include 
sprightly folk dances and deliberate, styl- 
ized ceremonial dances accompanied by 
the plaintive notes of the samisen, koto, 
and shakuhachi (Japanese banjo, harp, 
and flute). Dancers are costumed in vivid 
colors and wear elaborate headpieces. 





CANADIAN NATIONAL RAILWAYS 


See newspapers for date, time, and place 
of all events, and for admission prices for 
stage shows; final judging in the queen 
| contest, April 2; and the queen’s corona- 
tion ball and stage show, April 9 (all other 
events are free). 


SUNSET 































Japan - Australia > Hong Kong + New Zealand + Fiji « Manila - Hawaii « Around the World 


Run away to sea—on Orient & Pacific! 


SP From the moment you board 
your Orient & Pacific liner 
on the West Coast you're in 

fascinating company. 

There are more than one thousand 
passengers on your ship. (Although 
you'd never guess it.) Some are going 
home to Hong Kong or the Philippines. 
Some to Malaya, India or England. 

It’s an international crowd on Orient 
& Pacific. And a friendly one. No matter 


MARCH 1960 


where you’re headed—to the Orient, 
South Pacific or Europe—you’ll have 
friends there before you arrive. 

Warning: If you want to travel and 
feel you’ve never left home, we don’t 
recommend our line. 

But if you do like meeting new 
people, Continental cooking, English 
service and travel in the grand manner— 
then by all means ask your travel agent 
to book you on Orient & Pacific. Orient 


& Pacific Lines, Dept. K, 210 Post St., 
San Francisco, California. 


NEXT SAILINGS TO THE ORIENT 
Leave* April 4, May 17, June 16, July 24 
Round trips to Japan from $638 
NEXT SAILINGS TO THE SOUTH PACIFIC 


Leave* May 13, July 28, September 4 & 13 
Round trips to Australia from $604. 


*San Francisco- Ship also calls at Vancouver, 
Los Angeles, Hawai: 


Cunard Line - General Passenger Agents in U. S. & Canada 
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‘Thunderbird 


1s 


action... 


sweet, swift, spirited action —_an adventure 
in flowing, controlled motion 


Power and performance are 
only two among the many solid 
reasons most everyone longs to 
own a Thunderbird— someday! 

For no other car is like this very 
special sliver of stylish steel. 

Ride in a Thunderbird—you'll 
want to drive; drive a Thunderbird 
and you'll forget all other cars. 

Open the door: it’s a full four feet 
wide. Step into the serene, tailored 
beauty of its interior. The color- 
keyed Thunderbird interiors are 
opulent—with seat cushions of soft, 
rich leathers or elegant, morocco 
grain vinyls. Thunderbird seats are 
individually contoured in formed 
foam rubber. Front seats are indi- 
vidually adjustable. Notice that 
Thunderbird is the only automobile 
where all four passengers can con- 
trol every side window. 





Turn the ignition . . . listen to the 
husky, soft-and-easy hum of its 
barrel-chested engine. This is the 
sound of the Thunderbird—300 
horses, 350 horses, take your pick. 
Both specially designed engines have 
modern short-stroke power, with 
four-barrel carburetion and Preci- 
sion Fuel Induction. 


A touch of the toe . . . and now, the 
sweet swift thrill of Thunderbird’s 
action is yours ... unforgettably. The 
car moves as a car has to move when 
it concentrates so much energy 
into so compact a package. It cor- 
ners with a firm, controlled sweep 
— balanced like a boxer on its extra- 
wide, 5-foot tread. This is the solid 
Thunderbird construction. This is 
the cradled Thunderbird ride. 


When you go Thunderbird, you get 
the satisfaction of a solid investment 


in basic value. The people who 
choose it for its sharp-cut elegance 
or its extraordinary performance are 
well aware that this car is a blue-chip 
buy .. . they know the Thunderbird 
appeal is timeless. 

So when you fall in love all over 
again with some future Thunderbird, 
there will be eager competition for 
your 1960 model . . . a collector’s 
item, that will return you a collec- 
tor’s price. 

Everyone has a “someday” car. 
For most people it is the Thunder- 
bird .. . the only luxury car that isn’t 
really a luxury. It costs less than you 
might expect. Your Ford Dealer 
takes special pride in demonstrating 
the thrill of owning the most beauti- 


ful kind of travel you can buy ... the 
1960 Thunderbird. 


FORD DIVISION, Tord Netor Compa ny, 


"60 THUNDERBIRD 


THE WORLD'S MOST WANTED CAR 


The Thunderbird thrill comes in three models —this slim convertible 


with fully automatic top that disappears completely, the classic hardtop, 


and a new hardtop with the unique, all-steel, sliding sun roof. 
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It’s exciting viewing for you in Nome, 
Alaska, when King Island Eskimos don 
age-old masks and costumes to perform 
their colorful tribal dances and games. 


Unspoiled land 
of the Eskimo 


PICTURESQUE NOME, Alaska, still 
rings with echoes of the most dramatic 
and exciting Gold Rush era of all 
time. Once a site of a lawless mining 
camp, where grifters and gamblers 
and dance hall girls mingled with 
rugged prospectors, present day Nome 
is quieter but still glamorous. 

As you view Nome’s unpaved Main 
Street, edged with board sidewalks 
and Western-movie-set buildings; and 
the intriguing mining camps beyond 
the city limits, you re-capture the fron- 
tier feeling of the days of ’99. 

The unique and fascinating culture of 
the Eskimo mingles charmingly with 
nostalgic reminders of the Gold Rush 
to make Nome doubly intriguing. In 
the King Island Eskimo village on the 
outskirts of Nome, you'll see the King 
Island Eskimos enthusiastically per- 
forming their traditional tribal dances 
and games in full regalia. The King 
Islanders are noted craftsmen. and il’s 
fun to watch them create excuisite 
carvings in ivory or to make beautiful 
mukluks and parkas. 

HOW TO GET THERE—Nome can 
be reached only by air. An exception- 
ally popular tour is Alaska Airlines’ 
“Cheechako” which allows you two 
days and nights of exploration in 
Nome; overnight stays in Anchorage 
and Fairbanks, Alaska’s two largest 
and busiest cities; a flight over the 
Arctic Circle to Kotzebue for a visit 
to this second-largest and wonderfully 
interesting Eskimo village. Tour price 
is $146.00, plus air fare round trip 
from Seattle of $261.64. For informa- 
tion, write: Alaska Airlines, Dept. MS, 
2320 Sixth Avenue, Seattle, Washing- 
ton, or see your travel agent. 
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| BOOK REVIEW | 





Three new Sunset books 










The strange and beautiful world of crystals 
and minerals is the subject of the latest 
addition to the library of Sunset “how to” 
books. The new volume is Crystal and 
Mineral Collecting, by William B. San- 
born (Lane Book Company, Menlo Park, 
California, 1960; $3.50). 

The two other Sunset books just issued 
are a revision of the Sunset Discovery 
Book, Hawaii ($1.75); and the second re- 
vised edition of the Sunset Western 
Campsite Directory ($1.50). 

© Crystal and Mineral Collecting begins 
with the author’s straightforward state- 
ment of the book’s purpose: It is not a 
book on how to identify rocks and min- 
erals, a field guide to mineralogy, or a 
work on lapidary arts and crafts. It em- 
phasizes only those aspects of mineralogy 
that are of most importance to the study, 
enjoyment, and maintenance of a private 
collection: how, what, and where to col- 
lect: physical properties of minerals: vo- 


| ecabulary of the hobby: types of collec- 


tions; how to organize, house, and catalog 


a collection. It contains 90 illustrations. 
Dr. Sanborn, teacher and school adminis- 
trator who is now director of the San 
Francisco schools’ Bureau of Instructional 
Materials, has been collecting crystals as 
a hobby for more than 20 years, and has 
assembled one of the nation’s finest pri- 
vate collections of crystallized minerals. 
The comprehensive book he has written 
will no doubt encourage still wider par- 
ticipation in a popular avocation that has 
brought countless hours of pleasure to 
collectors of all ages. 


¢ The travel book Hawaii has a com- 
pletely revised text and more than 70 
photographs and updated maps. The book 
covers all seven populated islands. 

* The Western Campsite Directory, al- 
ready a best seller, is now republished to 
include recent additions and improve- 
ments to camping facilities.in the seven 
Far Western states and Western Canada. 
There is also information on major camp- 
ing sites in Montana, Wyoming, Colo- 
rado, and New Mexico. 


ROBERT COX 





Four crystals from Sanborn collection. Clockwise from upper left: 
Uruguay amethyst, Missouri calcite, Kansas galena and sphal- 
erite, Illinois fluorite and quartz. One-inch wood cube in center 
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SAILING TO 
HONG KONG 
JUNE 19 


DROP ANCHOR IN A NEW WORLD! A world of picturesque Later cruises are available, too. The SS Presipent 
junks and rickshaws, of exotic bazaars and unequalled CLEVELAND sails from San Francisco on June 30, the 
bargains, of charm and adventure and timeless traditions © SS Presipent Witson on July 24, the SS Presipent 
—the British Crown Colony of Hong Kong! Hoover on Aug. 3. (Alternate sailings of the Presidents 
Wilson and Cleveland also call at Los Angeles.) See 
your Travel Agent. Or write American President Lines, 
Department A, San Francisco 4, for free folder. 


And that’s only part of the package. This Orient Cruise 
takes you also to Honolulu and Yokohama, Manila and 
Kobe. Each has a flavor and fascination, a color and char- 
acter, uniquely its own. r=. Se 


Entertainment? Swimming, deck sports, movies, danc- 
ing—your great President Liner offers you every pleasure 
afloat. Accommodations? Every stateroom is First Class, 


each with private bath and 24-hour room service. Fares? Tiana Faosf a mn gs oy 


From $1386 for six full weeks of sun and sea. 


TWICE MONTHLY A GREAT PRESIDENT LINER SAILS FROM SAN FRANCISCO TO THE ORIENT 


AMERICAN PRESIDENT LINES’ OFFICES: SAN FRANCISCO * LOS ANGELES © SEATTLE © CHICAGO © NEW YORK ©* BOSTON © WASHINGTON, D.C. * HONOLULU 














‘Remarkable! Service that finally 
matches the speed of jets!” 


Giant Air France Boeing 707 Intercontinental Jet speeds you to 
Paris NON-STOP from New York in just 6% hours... actually 
gets you there more refreshed than when you stepped aboard! 
Polar Service from the Golden West starts beginning of April. 


Rarely in one’s lifetime is there an opportunity to experience 
something as extraordinary as this new Air France Jet. 

The speed of this new jetliner is unsurpassed in commercial 
aviation. Yet the smoothness during your flight is unbeliev- 
able. You actually find yourself relaxing as though you were 
in your own living room. 


Epicurean service 
De Luxe Class meals are served course by course. You travel 
over 1,600 miles between your first cocktail and your final cup 
of coffee. And you think you’re in France every moment of 
your trip as well as every moment of your meal. The stewards, 
the hostesses, the entire crew make you feel as though you're 
in France the moment you step aboard. 


Service is an art 
The stewards and hostesses on your flight not only say “Merci,” 
they show through their actions that they mean it. You find 
them doing everything in an effort to serve you properly. 
Some people say it’s the European way of doing things. 
Others who've flown several airlines say it’s the French touch. 


French décor 


The interior décor was specially created in France for high- 
altitude flying. It is smart, bright, cheerful. Yet it is soothing 
and not at all glary, even in bright sunlight. 


Promenade Bar 


And this jet is spacious. So spacious there’s plenty of room 
for a bar in the center of the plane where De Luxe Class pas- 
sengers may go to enjoy a refreshing drink and meet fellow 
passengers. 

Parisian atmosphere 
People who've taken preview flights are amazed at the gay, 
festive atmosphere aboard. They compare it to a Bon Voyage 


For the best time yet... 


AIR:sFRANCE ~ 


party aboard an ocean liner. The difference is that by the 
time the party is over, you're over there—in Paris. 
No vibration 
You have time to enjoy all these things because the speed is 
so utterly delightful. No vibration. Hardly any sensation of 
motion. You glide. You can’t see a ripple in your drink. The 
big difference on Air France is the fact that you are flying 
not only a jet, but the world’s most proven jetliner. This is 
the latest in a long series of Boeing 707 Intercontinental Jets 
that have been proved already in hundreds of millions of 
passenger miles. And they’re flown by Air France pilots—men 
who have well over 4,000,000 passenger miles of jet experience. 
Longest-range jet 
This Air France 707 Intercontinental is the longest-range jet- 


liner in the world. It flew non-stop from Seattle to Paris, a 
distance of 5,646 miles. It can fly 7,000 miles without refueling. 
Now! Daily non-stop jet service from New York 
The luxurious new Air France Boeing 707 Intercontinental 
Jet is in service now, flying non-stop daily both ways between 
New York and Paris. The beginning of April, Air France 
Jets will fly Polar Service to Paris direct from Los Angeles. 
Direct jet service from Chicago to Paris begins the middle of 
April. In Europe, fly Air France’s Caravelle Jet. Air France 
has the world’s only one-airline, jet-to-jet service between 

U.S.A., Europe, Africa and the Middle East. 


Make your reservations now 
Travel Agents predict an early rush for jet seats this year. 
Reserve yours soon. All Air France Jet flights feature De Luxe 
and Economy accommodations. Round-trip fare Los Angeles- 
Paris only $740.20, Economy Class. See your Travel Agent or 
call Air France today in Los Angeles, San Diego, San Fran- 
cisco, Seattle or Portland. Offices in 23 other key cities. 








WORLD’S FASTEST JETLINER/WORLD’S LARGEST AIRLINE 
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A unique blend of East and West, 
the old and the new, Japan offers 
an endless variety of mnever-to-be- 
forgotten experiences. Her glorious 
countryside, exciting cities, fine hotels 


and transportation area travel dream 
come true. And her people’s charm 
and courtesy are world-renowned. 





information, see your 
Travel Agent or write: 


un ss se 


45 Rockefeller Plaza, New York 20, N. Y. 
651 Market Street, Son Francisco 5, Calif 
109 Kaivicni Avenue, Honolulu 15, Hawaii 
48 Front Street W., Toronto, Ont., Canada 
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Department of Development 


Room 6072, State Capitol 
Santa Fe, New Mexico 


Please send free literature to 
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Strange as it seems to us, there are trav- 
elers who visit country after country 
without undergoing a single new experi- 
ence in eating. This is quite possible, of 
course, if you seek out hotels and res- 
taurants offering an international menu, 
and order only the foods you're 
tomed to eating at home. But this makes 
about as much sense to us as taking an 
air trip around the world without ever 
getting out of the airplane—or even look- 
ing out of the window. 


accus- 


Recently visited Scandinavia, and 
were delighted with the rivers and lakes, 
the forests and fjords, the clean cities and 
quiet villages. But we found that we made 
as many notes on what we ate as on what 
we saw. Here are some of our recollections 
of Sweden, Norway, Denmark, and Fin- 
land in terms of food. 


we 


SMORGASBORD 
At the mention of Scandinavian food, 
most Westerners think immediately of 


smorgasbord, a large table laden with a 
great variety of delicacies. Actually. you'll 
seldom find a full-fledged smérgasbord in 
a restaurant in Scandinavia; the custom is 
generally reserved for banquets and other 
special occasions. You may, however, see 
the word assietter on a Swedish menu. 
Assietter is a very small smérgasbord— 
three to six different cold hors d’oeuvres 
served to you on a plate as your first 
course. Delikatessassietter indicates a 
somewhat more extensive selection, 
ally brought forth on a cart or tray. 


usu- 


You will encounter more formalities 


Whether the smorgasbord is large or 
small, you always start with the sill 
(herring). If it’s a party, there may be half 
a dozen kinds of pickled herring. With 
it, on your first plate, you might include 
anchovies and boiled potato. Next, sample 
sardines or other small fish, smoked or 
pickled. Boiled ham usually follows, com- 





bined perhaps with a cooked vegetable 
| salad. Finally, help yourself to cheese. 


A Sunset editor goes tasting ...in Norway, 


Denmark, Sweden, and Finland 


The good eating in Scandinavia 








But remember to take these a few at a 
time; no self-respecting Scandinavian 
would think of heaping a conglomeration 
of food on the same plate. Remember, 
too, that these delicacies are hors 
d’oeuvres; the main course and dessert are 
still to come. 

Smérgasbord is customary in all of Scan- 
dinavia, including Finland; but in Den- 
mark—where it is called koldt bord (cold 
table) —the idea is less popular than in 
the other three countries. 


SMORREBROD 


The Danes seem to prefer their appetizers 
artfully arranged on thin slices of bread. 
These are called sm@rrebred (literally, 
buttered bread—a gross understatement). 
A restaurant dinner in Copenhagen usu- 
ally starts with a selection of these small 
open sandwiches, which are eaten with 
knife and fork. 





A sandwich menu that’s four feet long 


You'll find that sm¢grrebr¢d can also mean 
a whole meal of cold delicacies arranged 
on thin buttered bread. Many restaurants 
feature an extensive list of sandwiches on 
@ separate menu called the smorrebrods- 
seddel. The popular Copenhagen restau- 
rant Oskar Davidsen has a sandwich list 
four feet long, offering 177 varieties. 


CUSTOMS OF COURTESY 

In general Scandinavians are more for- 
mally polite than Americans, and you will 
do well to say “Thank you” somewhat 
more often than you probably would at 
home. You should always express thanks 
to your host and hostess immediately 
after a meal; if you shake hands as you 
do so, you'll be right in step with custom. 
The visitor to Scandinavia quickly be- 
comes familiar with the word skal (pro- 
nounced scawl; literally it means some- 
thing to drink from). 


Alcoholic beverages are commonly drunk 
with meals—beer or cold aquavit (called 
snaps) with appetizers, and wine with 
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SUPER 88 CONVERTIBLE COUPE 


You’re invited! Come for a ride—the most 
satisfying you ever tried—with the smooth authority 
of a Rocket Engine at your command! In a 

matter of minutes, your Oldsmobile Quality Dealer 
will show you how easy and sensible it is to join 
the growing circle of people who know... 

there’s still nothing like a Rocket! 


OLDSMOBILE DIVISION « GENERAL MOTORS CORPORATION 





Stops Bad Breath 
INTERNALLY! 


You Simply 
Can’t Offend 


For quick, safe, sure, round-the-clock 
freedom from odors of strong food, 
alcoholic beverages, smoking, etc., take 
wonder-working, pleasant-tasting 
‘“‘ENNDS” Tablets containing the 
miracle extract, Daratol®. 

“ENNDS” act internally where sprays, 
mouthwashes, toothpastes simply can’t 
reach. Can’t upset the stomach. Trial 
size at Drug counters only 54¢. 


“ENNDS: 











WANT 
PERFECT 
COLOR 
PICTURES? 


Get a Weston Exposure 
Meter. You'll get perfect 
exposures every time... 
perfect color . . . perfect 
movies .. . as well as black 
and white. At all dealers. 


WESTON 


exposure meters 








SUNSET IS THE PERFECT GIFT... 
First l-year gift $3; each added gift $2 
(in 7 Western states and Hawaii) 

SUNSET, Menlo Park, California 





order your new 1960 


HEDDON CATALOG 





JAMES HEDDON’'S SONS 
186 West Street © Dowagiac, Mich. 
CHECK CD Here’s my 25c. Please rush Deluxe 
YOUR atalog 
CHOICE [) Send your FREE 32-page pocket 
catalog 





(please print) 
Address 


City 
State 




















dinner. At a luncheon or dinner party, 
the host offers a toast of welcome to his 
guests by raising his glass, smiling, bowing 
slightly, and saying “Skal!” He drinks, 
then salutes with his glass again before 
putting it down, Each guest may recipro- 
cate by doing the same (although you are 
not considered rude if you don’t). At the 
end of the meal it is customary for the 
guest of honor to offer a general toast of 
thanks to the hostess and host. 


SEASONAL FOODS 

Westerners traveling in Scandinavia 
should remember that availability of vari- 
ous foods is tied to definite seasons in 
these northern lands, where there is less 
food processing than in the United States. 
Hence the great pleasure of your hosts at 
tasting for the first time in many months 
the fresh strawberries or first new pota- 
toes in June, the crayfish in August, the 
shrimp in April, or the venison in October. 
This explains, too, the pride that restau- 
rant proprietors take in special ways of 
preparing and serving foods of the season. 
Between August 8 and the end of Septem- 
ber, for example, Sweden’s beloved krdftor 
(crayfish) are in season, These are similar 
to the small crayfish found in our Western 
streams (see page 54 of the July 1959 
Sunset). In Sweden they’re flavored with 
dill; you eat them with your fingers. 

And in northern Finland, beyond the 
Arctie Circle, summer brings ripe cloud- 
berries—bright orange, about the color of 
Western salmon berries, with an exotic 
flavor. They are eaten fresh or made into 
ice cream. Lakka, a Finnish 
liqueur, is made of cloudberries (also 
called arctic berries). 


sauce or 


But each country also has year-around 
specialties that you should sample. Here 
are some of them: 


SWEDEN 

Any time of year, sample the many va- 
rieties of pickled herring (but be sure to 
try them with tiny new potatoes in sea- 
son). Cold marinated salmon, called 
gravad lax, is unusual and delicious: it’s 
a specialty of the house at a famous Stock- 
holm restaurant, Stallmdstaregdarden. 
Smoked salmon, baked fresh smelt, stewed 
perch, baked pike, and baked eel are also 
excellent fish dishes. 

Other Swedish specialties we recommend 
are kéttbullar (meatballs); frikadeller 
(veal meat balls, often boiled in cabbage 
soup): stuffed cabbage leaves; and pea 
soup with pork. 

Don’t fail to sample Swedish pancakes, 
fancy cream waffles, rice pudding, apple 
cake with vanilla sauce, and fruit soups 
(especially during berry season). And ask 
sometime for filbunke, clabbered milk 
served with sugar, cinnamon, ginger snaps. 
Visit one of the Swedish self-service res- 
taurants, which are called bars or grill 
bars. Their food is low in price and usu- 
























































ally very good. They serve no alcoholic 
drinks; cocktail bars are found only in 
large hotels and restaurants in principal 
cities. 

NORWAY 

Centuries ago the Norwegians learned to 
preserve fish, meat, and game; you'll 
find no better smoked cod and salmon. 
pickled herring, smoked mutton, or 
smoked venison than in Norway. If you 
are really adventurous, sample rakorrct 
(half-fermented trout), or lutefisk (cod 
prepared in a potash lye). 

Next to fish and meat, Norwegians like 
cakes, cookies, breads. 
coffee cakes, fruit creams, rich puddings, 
fancy pancakes—calories galore! A sweet 
goat-milk cheese called gjetost is popular: 
it’s often served in a pancake-like bread 
called lefse. 

In the center of Oslo is a picturesque 
old restaurant called Blom where you can 
sample many of these Norwegian dishes 
Another is Frognerseteren, located high 
above the fjord, overlooking the city. This 
beautiful spot is served by a city trolley 
line: in winter you can toss your skis into 
the rack on the side of the trolley, and 
later ski back to town. 


desserts: sweet 


DENMARK 

So many Copenhagen restaurants boast 
an international menu that you may have 
to look diligently for foods that are typi- 
cally Danish—such as roast pork with 
cracklings (the crisp, brown rind), or the 
Danish version of Engelsk bof (English 
beef), a boneless steak often topped with 
a fried egg and served with browned 
onions and white potatoes: or, for an- 
other suggestion, pork cutlet with pickled 
beets or red cabbage. 





The chefs believe in serving fish fresh 


Fresh fish and shellfish are noteworthy 
dishes in Denmark. Danish chefs believe 
firmly in serving fresh fish fresh; the fish 
are kept alive until the last possible 
moment. And Danes, like the French, are 
masters at preparing superb sauces for 
seafood. Try the delicately flavored white- 
fleshed plaice, a European flounder. For a 
fish dinner, we recommend Krogs Fiske- 
restaurant, a few blocks from central 
Copenhagen; across the street fish dealers 
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Double the fun of your Northwest vacation 


Discover the fun of BRITISH COLUMBIA 


CANADA Z 


A 







md 


A SHORT TRIP BY ANY ROUTE TO THE PACIFIC NORTHWEST 

and soon you're in British Columbia, Canada’s Pacific Playground - 
where there’s fun in so many things different, from native customs 
to national currency. Fun, too, in seeing new places: British 


Columbia’s world-famed fjords, cosmopolitan coastal cities, the 





Cariboo country where the west is as it was. And there’s fun 
in beautiful parks and lakeside campsites. Fine resort hotels and 
motels make your vacation memorable too! The family will 


love it here — come stay with us this year! 
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There’s so much here to store in your 


memory book, so much to make you want to 


eS 


stay and see it all: rodeos and regettas, 
Mounties and mountains, tea and crumpets, 
plaid-kilted bagpipers and white-flanneled 


cricketers, fighting fish and international 





festivals, sun, scenery and sports, 
antiques and legends. For the 
fun of a trip abroad and so close 


to home, visit us soon! 





Vancouver's skyline from yacht harbour - 
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BRITISH COLUMBIA TRAVEL BUREAU | 
Victoria, B.C., Canada 


Tell me more about British Columbia: 
what to see, where to stay, what to do. 


Address ........ 


City... 5s ‘ PSII) 
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tems—isolated for precise sound. 


; Shhh 


the components 
dont know 
the cabinet is there! 









































Stromberg-Carlson isolates speaker systems within the cabinet to 
create the first console with authentic component reproduction. 


Feedback problems—caused by securing speakers 
within the same cabinet as the other sensitive 
components—hamper precise component repro- 
duction in ordinary consoles. Stromberg-Carlson 
eliminates feedback in the new Integrity Series 
Ensembles with a unique cabinet-within-cabinet 
suspension that isolates the speaker systems from 
the other components. This allows Stromberg- 
Carlson to use the same precise, interchangeable 
components chosen by high-fidelity enthusiasts. 
As a result, the components in Integrity Series 





Stereo AM-FM Radio Tuner in many 
ensembles, can be added te others, 





Interchangeable components’ in- Ensembles reproduce records, tape and radio 

clude a variety of stereo high- broadcasts precisely as they would if the cabinet 
fidelity amplifiers. wasn’t there. 

See the Integrity Series at the best department, 

<< >) ; music or component store in your area. Look. 

<= , Listen. Judge. Then choose your component sound 


and cabinet styling. 


Garrard stereo record changers or THIS MAKES THE DIFFERENCE e A unique mounting 
Stromberg-Carison turntables. method isolates the speaker system components within 
the cabinet for authentic compo- 
nent stereo high-fidelity repro- 
duction. For a full explanation 
and a complete color catalog 
write: Special Products Division, 
1436-03 North Goodman Street, 
Rochester 3, New York. 


LEER, EAL, 





Acoustical Labyrinth® speaker sys- 








Prices subject to change. 


For Integrity in Music—“There is nothing finer than a Stromberg-Carison” 


STROMBERG -CARLSON 
a vivision or GENERAL DYNAMICS 






































Select pastry, sandwiches from display 


man, picturesque sidewalk stalls. 

Of Copenhagen’s many excellent restau- 

rants, the 7 smaa hjem (seven small 

homes) distinguishes itself by its food 

and its decor, Each of its several rooms is 

furnished and decorated in a different 

period of Danish interior design. It is a 

place of culinary showmanship, too; an 

impressive ice sculpture is likely to grace 

the silver platter on which your order is 

brought to the table, or your food may be 

flamed as it is served to you. 

Be sure to visit one of the small Danish 

cafeterias, which sell sandwiches and pas- 

try only. Some are to be found on Copen- 

hagen’s main shopping streets, with the 

food visible through big front windows. 

You are expected to peer in from the _ 
street until your mind is made up, then 

take your place in line inside, ready to 

point without hesitation to your choice 

when your turn comes. 

Special bakery or confectioner’s shops, 

known as konditori, offer tempting sweets 

—small cakes, fruit-filled tarts, cream 

horns, fancy yeast rolls—but no bread 

(The yeast rolls that we call Danish 

pastry in the United States are called 

Wienerbrod by the Danes!) Coffee and 

tea are served at small tables in corners 

all day, for unlike England, Scandinavia 

has.ng special tea-time. 

At least once, wander into a small cafe 
and have lunch with the city’s office work- 
ers. In the plain surroundings you'll be 

served an excellent warm meal for just 4 
few kroner—less than a dollar. 

If you travel out from the capital to 
Odense, visit Den gamle Kro (the old inn) 

a fine place to sample a koldt bord. 


FINLAND 

Much of Finland lies north of the Arctic 
Circle, and appropriately enough, joint of 
fresh reindeer is a frequent entry on 
restaurant menus. Perhaps you'll have a 


(Continued on page 74.) 
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Don’t you Owe your son 


this unforgettable experience? 


Never in the world will your son (or daughter) 
recall anything more vividly, with more excite- 
ment, than that first airplane trip. 

And American Airlines, first choice of experi- 
enced travelers, makes it all so easy. For exam- 
ple, your aircoach fare from Chicago to New 
York is only $36.35 plus tax. Your child under 
12 can travel with you for just half that amount 
and there’s a Pay Later Plan if desired. 


From wonderful meals to the friendly, courteous 
attention of stewardesses trained at a unique 
stewardess college, every aspect of American 
service will delight you. Starting with our Jet 
707s, American’s Flagships are famous the world 
over for speed, comfort and dependability. 

For convenient schedules to 77 major U. S. 
cities, just see your nearest Travel Agent or call 
American Airlines direct. 
































AMERICAN AIRLINES ° America's Leading Airline 
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Louis XIV lived like a king in this magnificent 


When you leave Paris to tour the French provinces you not 
only see the history of France... you live it! France is checkered 
with romantic old inns and magnificent chateaux, now open to 
guests, that have preserved everything from their precious 
antiques to their royal manners. Near the Riviera you'll find 


the Hostellerie de L’Abbaye de La Celle, shown above. Louis 
XIV lived like a king, here. So did Frangois I. So, recently, 
did Charles de Gaulle. And so can you. You can sleep in a royal 
bed outfitted with carved urns, fat cherubs and a brand-new 
spring mattress . . . dine in a grand salon beamed with olive 


See your travel agent... 
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chateau. You can, too, for $9.50 a day—complete! 


wood . . . and swim in an old Romanesque pool with pure 
spring water flowing from a lion’s head. And the bill, including 
gourmet meals and service, will come to less than what you'd 
pay for just a good room in an American hotel. L’Abbaye de 
La Celle is but one example of the chateaux and inns that 


or for a list of Guest-Chateaux and colorful Inns write: Dept. S-3, P.O. Box #221, N.Y. 10, N. Y. French Government Tourist Office: New York + Chicago - San Francisco + Los Angeles « 


can help you know France intimately. Probably nowhere 
else on earth is so much historical elegance alive and waiting 
to be lived in. And for so little! Fortunately, for the 
imaginative traveler, most of the French provinces are still 
off the beaten track . . . still the best travel buys in Europe. 
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Last vear, the Lark outsold all other outboard motors—any 
make, any model!* And, now—the new Lark II, with more 


power, more spirit and more sports car go—is stretching its 


Fastest lead in sales and popularity! 
why it outsells all others... why the Lark II 


movin One ride will tell you why it out 
9g is today’s top-performer for sporty runabouts, fast and able 
outboard... 

choke eee 


Evinrude‘ 
vinru es ness at any speed ... its full gearshift maneuverability . . . its 


Cruis-Throttle fuel economy... its rugged, precision-built 


4O quality and lasting beauty. 
new hp The Lark II is your kind of motor in many wonderful ways. 
out is to see and try it at your Evinrude 


And the best way to find 
EVINRUDE MOTORS, 


free—write: 


dealer now. Catalog 
4292? North 27th Street. Milwaukee 16, Wisconsin. 
IT A Division of Outboard Marine Corp. I» Canada: Evinrade Motors, Peterborough 


fishing craft, or compact family cruisers. 
You'll never cease to enjoy its instant starting with automatic 
its thermostat-controlled engine efficiency for smooth- 


*JIn 1959. there were 126 m 


70 hp. Of these, 1% 


FIRST 


EVINRUDE |: 












chance to taste a special delicacy, smoked 
reindeer tongue. 
The Finnish word for smérgasbord is 
voileipapéyta; but you might as well stick 
to the more familiar term, for Swedish is 


generally understood in Finland. A charm. | 
ing spot to sample a Finnish smorgasbord | 


is the restaurant Kestikartano, in the 
heart of Helsinki (open only for lunch). 
The imterior design is rustic, and wait- 
resses wear the national costume. Your 
lunch consists of selections from the long 
table of cold appetizers, plus one hot dish 
or dessert and coffee. 


While you're in Finland try kalakukko, a | 


fish and bacon mixture baked very slowly 
inside rye flour dough to form a hard 


crust; or lampreys, small, eel-like crea- | 


tures that are smoked and served whole 








(you eat all but the head); or the lightly | 
salted salmon, usually accompanied by | 


crisp fried salmon skin. Finns also make a 
delicious baked egg custard with cheese, 
and flavorful fish-milk soups. 

In stands in the railway stations you can 
buy the meat pastry counterpart of the 
American hamburger, a meat-rice mixture 
rolled inside dough and deep-fried. 

Two provincial specialties in far north 
sections are riekko, a wild fowl with dark 


meat, and poronkaristys, thin slices of | 


reindeer meat fried with fresh pork. 
Alcohol is carefully controlled in Fin- 


land. Restaurant customers are limited to | 


two servings of aquavit or vodka, which 
may be served only with food. “Small 
beer” made of malt and hops (some is 


non-alcoholic, some has a slight alcoholic 


content) is not controlled, and is often | 
drunk with meals. So is milk. As in the | _ 
rest of Scandinavia. coffee is more often 


drunk between meals than with food. 








| CAMPING IDEA 





Pack cupboard 


Have you ever known that sinking feeling 
when you arrive at a pack station all 
ready to go and the packer just pushes 
back his hat and scratches his head at the 
disorganized gear you're hoping to load on 
a couple of mules? 

McGee Creek Pack Station, on the east 
side of the Sierra, has done something to 
help you get organized well in advance 
by preparing a sheet of pack-trip hints, 
including plans for a side-opening “pack 
cupboard” fitted with shelves. It is a 
handy piece of equipment that can be used 
for picnics and car-camping, as well as on 
pack stock in place of the conventional 
top-opening kyack. 

For a free copy of the leaflet, write to 


Russ and Anne Johnson, McGee Creek | 


Pack Station, Box 1044, Bishop, Calif. 
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SEE your travel agent or Canadian Pacific: 


Los Angeles, 530 West Sixth Street; 
San Francisco, 185 Post Street; 
Portland, 207 American Bank Building; 
Seattle, 216 White-Henry-Stuart Building. 


7, BAN FF 


LAKE LOUISE 








.--ONLY A FEW DOLLARS MORE 
rail fare round trip from Cali- 
fornia points. See the glorious 
Canadian Rockies the only pano- 
ramic way ...aboard Canadian 
Pacific’s luxurious Scenic Dome 
Streamliner. 


Stopover at Banff-Lake Louise 
for 2, 4 or 6 day all-expense 
tours. Return from any U. S. 
point on any U. S. line. Wide 
choice of first class accommo- 
dations; also economical Tourist 
Sleepers. 

Ask about Family Fare plan. 
All seats reserved, including 
coach — no extra charge. 
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\ Canada’ 's Only Scenic Dome 
% Sv Streamliner 









































































































Be GOOD to your WOOD 


from the great Northwest 


deft-finish 
it 


THE COMPLETE, CLEAR INTERIOR 
WOOD FINISH IN ONE CAN 


Deft sets the standard. A fast-dry inte- 
rior wood finish so simple to apply that 
a 3-coat job can be completed the same 
day. A product so trouble-free that 
ANYONE can use it with professional 
results. 

Deft adds a mirror-smoothness and 
depth to the raw natural beauty of the 
Northwest's finest woods, creates a low 
sheen fine-furniture finish for paneling, 
cabinets, furniture, all interior wood. 
When building, remodeling or refinish- 
ing, use Deft for a finer finish . . . faster. 
Deft will not darken with age and you 
get your money’s worth because it is 


good to the last brushful. 
Insist on Deft . . . there is no substitute 


Ob yes, Deft brightens interior stone 
and brick, seals it against dust. 


WHEREVER PAINTS ARE SOLD 


Write for Free 6-step finishing chart. 





1 pEsmono BROS., Box 2216, Torrance, Calif. l 
Yes, I'd like o free chart. | 
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Built on steep embankments, Astoria’s houses rise on terraced hillsides above 
sprawling docks. During March, warm spring winds replace the bluster of winter 





storms and the fishing fleet’s in port, making ready for the first run of salmon 


Here Meriwether Lewis first sighted the Pacific 


The fishing village of Astonia 


For a century and a half the area around 
Astoria, Oregon, has made history. Here 
the Lewis and Clark expedition reached 
the end of its cross-country trek in 1805. 
Here John Jacob Astor established a trad- 
ing post for his fur empire in 1811. Here 
is Fort Stevens, guarding the Columbia’s 
mouth, the only continental United States 
military installation fired upon by a for- 
eign power since the War of 1812; it was 
the target of an ineffectual barrage by a 
Japanese submarine in January, 1942. 

Today Astoria is a city of fishermen, with 
terrain and climate much like those of 
Scandinavia, motherland of many of the 
residents. The town bears evidence of this 
culture on all sides: the multi-language 
signs, the Sauna baths, the small shops 
featuring lutefisk and halvaleippa, the 





Along the beach near Fort Stevens State 
Park, most distinctive landmark is the 
wreck of the square rigger Peter Iredale 





Slender arms of trollers, when not in use, 
fold up like twin masts above the stubby 
ships; extended they hold many lines 


Finnish often spoken in the stores. 

Two main roads lead to Astoria: You can 
come from the south along Oregon’s ocean 
coast on U.S. Highway 101, or from the 
east and Portland on U.S. 3@. But the 
only entry from the north is by the ferry 
that crosses the wide mouth of the Co- 
lumbia from Megler, Washington. 


IN THE CITY 


In many ways Astoria is modern, but 
you'll find interesting reminders of the 
past everywhere. Here are some to watch 
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Plan with the £4S Treasure Chest of World Travel 
for the Happiest Combination in Jet Age Vacations 


One good thing follows another on your SAS Holiday. You _ful coast of Africa to an adventure around the world. Then 
plan with the facts, figures and pictures in the gala SAS you speed there via the Polar Route on magnificent SAS 
Treasure Chest of World Travel... 100 dream-come-true DC-8 Pure Jets.* The coupon below is your open door to 
vacations from wonderful, wonderful Copenhagen to the this happiest combination in jet age vacations. From as few 
romantic playgrounds of Nice and Cannes, from the color- as 17 days, from $25.94t a month. See your SAS agent. 


tPayable over 24 months after 10% down payment. 
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a Scandinavian Airlines System - 
MeL 414 University Street, Seattle, Washington 


FR EE Send me your vacation guide, 
“Treasure Chest of Worid Travel.” 
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*Stort in May. Caravelle Jets now flying through Europe. 
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gee My SAS Agent is————_______—_ 
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Special this Spring! Matson reduces fares on 
4 South Seas Treasure Hunts 


You save 25% on one-way fares...up 
to $745 round trip as you cruise all 
the South Seas aboard Matson’s 
ss MARIPOSA or ss MONTEREY 


Nothing has been reduced but the fare! 
You'll visit all 6 Matson ports of Para- 
dise: you'll beachcomb the blue lagoons 
of Tahiti...see New Zealand, scenic 
wonderland of mountains, lakes and 
fjords .. . you'll be awed by Australia’s 
majestic landscapes and sea vistas... 
you'll sail on to the dream isles of Fiji 
... Pago Pago’s enchanted harbor... 
you'll share the excitement of the new 
50th State—lovely Hawaii! 


Welcome to the magic isles of Fijt 


During 42 days you'll be treated to a 
matchless vacation at sea: Superb cuisine 
and 24-hour service; sports, entertain- 
ment and refreshing rest with interesting 
fellow passengers (never more than 365) 
to share the fun. 


78 


Your air-conditioned “hotel” in.port 


Your ships, Matson’s ultramodern Mari- 
posa and Monterey, are the only liners 
in the Pacific that are all First-Class, 
completely air-conditioned and gyrofin- 
stabilized...the only cruise ships visiting 
both Tahiti and Pago Pago! 


ae 
= 


Resort living at sea 


4 SPRING REDUCED-FARE SAILINGS... 
choose yours now! 
ss MARIPOSA ss MONTEREY 
sails March 30 sails April 17 
May 15 June 1 
Each sailing from San Francisco, foliowing 
day from Los Angeles 
See your travel agent or nearest 
Matson Lines Office 


/ 


eee 


MATSON LINES, THE OCEANIC STEAMSHIP COMPANY 
Offices: New York, Washington, D.C., Chicago, Dallas, 
San Diego, Los Angeles, San Francisco, Portland, Seattle, 
Vancouver, B.C., Honolulu. 











From Astoria to Megler, the 10-mile, 1%- 
hour round-trip ferry cruise across the 
Columbia costs foot passengers 50 cents 


for, along with some newer points of in- 
terest to visit. 

The 125-foot Astor Column was patterned 
after one built by the Roman Emperor 
Trajan in 114 A.D. The multi-colored 
pictorial frieze around the outside of the 
column tells the story of the settling of 
the area. For those willing to climb the 
spiral stairway to the top—166 steps in 
all—this is a good starting point for a 
tour. This vantage point enables you to 
orient yourself to the city below, the 
Columbia River beyond with its orderly 
docks and wharves, Young’s River, and 
the Pacific Ocean to the west. 

Driving back towards town on Fourteenth 
Street, turn right onto Exchange Street 
and stop at Fort Astoria, replica of one 
of the log stockade bastions built in 1811 
by John Jacob Astor’s expedition. The 
site, named Astoria for the “projector and 
supporter of the whole enterprise,” was a 
compromise choice of the Tonquin’s cap- 
tain, anxious to unload cargo, and two of 
Astor’s partners. It ‘became the first 
permanent American settlement west of 
the Mississippi. 

The Flavel mansion, between Seventh and 
Eighth on Duane Street (built in the 
1880's by Captain George Flavel, financier 
and shipping tycoon) is now the Clatsop 
County Historical Center. The Victorian 
structure, a period piece surrounded by 
spacious grounds, houses displays of 
paintings, shipwreck photos, and other 
lore of the Pacific Northwest. The man- 
sion itself is interesting for its six elabo- 
rate fireplaces, all of rare imported wood 
panels freighted round Cape Horn, and 
for its exterior frosting of fancy wood- 
work. The museum is open daily (there 
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SPECTACULAR BEAUTY 
all around you... resort life at its 
best . . . a vacation of endless delight 

mam in fascinating, foreign Canada. And 
~ “ae easily reached by plane, train, bus 

Bs or family car—ideally suited for the 

family vacation! Send the coupon, 

AK read the colorful literature and de- 

ae = | —scide where you want to go in Canada. 

Wig Please consult our Travel 

Bureau for further infor- 

mation. We’re at your 

service. 
ahiteenieneaaeiereennniiennemneunesannestel 


FREE 





VACATIONS 
T-2-05-02 


L aol ) 
if _1* toalh CANADIAN VACATION PACKAGE 
os +. 5 CANADIAN GOVERNMENT TRAVEL BUREAU, 
, ; we OTTAWA, CANADA 
mes CPlease send the Canadian Vacation Package to: 


NAME 
PLEASE PRINT 


AdDdRESS_—_____. 


STATE 


Stick this coupon on any postcard or enclose in envelope 
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CHEVROLET 
EL CAMINO 


Ask a Camino to work, it works. Totes half-ton loads of all shapes and sizes. Gentles 
touchy cargoes with its big coil springs at all four wheels. For weekends and vacations 
you've got yourself something special! Genuine passenger-car luxury up front. Room in 
the rear for hunting gear, sports equipment, you name it. There’s nothing on four wheels 
as practical. Nothing you could be prouder of—from the sharp way it looks to the 
efficient way it works. The thing to do is drive a Camino. Your Chevrolet dealer will 
be glad to arrange it. . . . Chevrolet Division of General Motors, Detroit 2, Michigan. 
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is no charge) from 1] to 5 P.M. 


Turn north on Seventh Street to West 
Marine Drive and then left toward the 
West End Mooring Basin—home of a 
majority of Astoria’s fishing fleet. About 
10 blocks before you reach the mooring 
basin, you'll notice the Columbia River 
Packers Association plant on your right. 
The plant is open to visitors every day 
from 9 A.M. to 5 P.M. If you’re interested 
in watching the complete packing process, 
from removing tons of tuna and salmon 
from the storehouses to the final product 
in the can, stop and take an hour’s tour. 


At the West End Mooring Basin you'll 
see between 90 and 120 fishing boats 
snubbed in the slips. Walk out on the 
docks. Chances are some of the fishermen 
will be working over their boats and re- 
pairing nets—the traditional off-season 
occupation of seamen. Most of the boats 
in the basin are either gill netters, trollers, 
or the large otter trawlers (draggers). 


WEST TOWARD THE OCEAN 

Driving southwest from Astoria on U.S. 
101, watch for the Fort Clatsop marker, 
four miles from the city center. It indi- 
cates the site of the 1805-1806 winter 
headquarters established by the Lewis 
and Clark party. 

The carefully kept journals of Captain 
Clark furnished the dimensions and plans 
for the reconstructed seven-room struc- 
ture. The expedition, the first American 
party to cross the continent, reached the 
Pacific Coast in November and spent 
an unpleasant three-month encampment. 
Clark’s diary of this period frequently 
comments, “We are all wet as usual; our 
situation is truly a disagreeable one.” This 
site has recently been established as a 
national memorial and is open to the 
public during the summer months. 


From Fort Clatsop, continue southwest 
on U.S. 101. Turn off onto a paved road 
(about seven miles from Astoria) leading 
through Warrenton and Hammond. Be- 
yond Hammond the road forks; keep left 
for Fort Stevens State Park, or go straight 
ahead to the barracks and administration 
building of the old fort. 

A network of military roads laces the 
fort and administration area. Guns no 
longer nestle in the Battery Russell artil- 
lery emplacement, but the huge concrete 
recesses where guns once stood, the ob- 
servation shelters, and the catwalks are 
interesting places to explore. 


EAST ALONG THE COLUMBIA 
If you drive back to Portland from As- 
toria along U.S. 30, stop two miles east 
of town for a glimpse of the mothball 
fleet at the Tongue Point Naval Station. 
Just east of this silent task force, 217 
of the Merchant Marine’s Liberty and 
Victory ships float in ghostly formation. 
You can’t go into the naval base, but the 
view’s best from the highway, anyway. 
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you havent 
seen Europe 


Everything in one place! Snow-coned moun- 


a 
tains and perennial palm trees. Modern cities 
and pre-Roman settlements. Superb cuisine. 
Incomparable shopping at tempting prices. . 
Resorts, spas, hotels in spectacular set- 
tings. Riotous nature and peace everywhere. 


and you haven’t seen Switzerland if you haven’t seen it all 


Your travel agent has the best answers. See him for free information, maps and folders, or 
write: Dept. G-4, Swiss National Tourist Office, 661 Market Street, San Francisco 5, California 












This is Canada’s variety vacationland, _ 
where you can choose a restful or zestful time 

match your at a lake to match your mood. 250,000 lakes, 
sandy beaches, rich woodland and varied 

° ° resort facilities give you a sweeping choice 

vacatio n m ood in of vacation fun. You'll shop for fine clothes, 
woolens, exclusive dinnerware in excellent 
stores. Ontario’s warm days and cool nights 
wait just across the Great Lakes—and — 
border crossing formalities take only minutes ! 


Mail this coupon for your free copy of 
“Royal Welcome,”’ your key to Ontario 
vacation adventure. 






Province of Ontario, Department of Travel 
and Publicity, Room 1083, Parliament Build- 
ings, Toronto 2. 

Please send me your new, full-colour book of 
vacation ideas, “Royal Welcome.” 



























An hour’s drive wide, 
a day’s drwe long... 













It’s a hot morning in August and east from Highway 99 near Woodland you see this 


Bigger than Denmark, flattest place in all 
of our mountainous West, watered by Cali- 
fornia’s only long-run rivers, traversed or 
crossed, sooner or later, by almost every 
Westerner who visits California . . . this is 
the Central Valley. Yet thousands know it 
only as a blur through car windows as 


they speed along U. S. 99. 


On these pages Sunset brings you a dis- 
covery report . . . the history, the fantastic 
agriculture, the rewarding detours. Read it 
... take it with you...on your next valley 
visit or valley crossing. 


long column of sprinklers putting water 





The Great 





This West of ours has probably ten thou- 
sand valleys. Most of them are scarcely 
known 50 miles away. You can see across 
most of them with no trouble at all, or 
drive across in a matter of minutes, or 
even shoot a rifle across. 


But the valley that shows up on any topo- 
graphic map of the nation, the one that 
is 450 miles long and 30 to 60 miles wide, 
the one that is the only really big flat 
place in the entire West, is California’s 
Great Central Valley. It is the West’s 
most distinctive topographic feature, sim- 
ply because of its vast, flat surface among 
all the wrinkles, peaks, and mountains. 
You could put all of Denmark or half of 
Ohio inside this valley. You could prob- 
ably squeeze the entire Appalachian 
mountain system into it (a mountain sys- 
tem, by the way, that runs approximately 
the same range in latitude on the east 
side of the continent as this valley runs on 
the west). 

Inside this great valley today are the 
homes of nearly two million people (a re- 
markably friendly and pleasant group); 17 





Near Taft, in a refuge (Tule Elk Reserve State Park) backdropped by oil wells, you can see this herd of tule elk, one remaining 










































major rivers whose waters—if they leave 
the valley at all—finally join and run out 
through the valley’s only opening to San 
Francisco Bay; 20,000 miles of man-made 
irrigation canals; 15 colleges and univer- 
sities; 7 complete counties and the better 
part of 18 others; 11 commercial airline 
stops; 3 major railroads, branching out 
into a criss-cross network of feeder lines; 
an impressive system of freeways; 137 
luxury motels and hotels; 22 golf courses 
open to the public; and scores of tree- 
shaded parks, historical sites, and mu- 
seums. 

At this point an outsider might think that 
this valley is stuffed to the rim with ur- 
ban conveniences. But remember its size. 
Even today, the valley’s most impressive 
feature is its thousands of acres of greatly 
varied crops, grazing land, and ever-dron- 
ing mechanized agriculture. Above all else, 
the valley is that rich region where soil, 
climate, and agricultural acumen combine 
to produce over a billion dollars worth of 
agricultural products every year. The two 
richest agricultural counties in the United 
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on an alfalfa field. Tractor in the center is standing by a ditch that you can’t see and pumping water into portable sprinkler lines 





States are in the big valley—Fresno and 
Kern. On a dollars-per-square-mile basis, 
the valley floor produces roughly twice as 
much as farm-rich Iowa. 


If any place can be called the crossroads 
of the Pacific West, this is it. The most- 
used route between the Northwest and 
Southern California (U.S. Highway 99) 
goes the length of the valley. U.S. 40 and 
50 and several much-traveled state high- 
ways cut across it. From coastal Califor- 
nia, you almost always have to go through 
some part of the valley to get to the 
Sierra recreation spots. 


We know that tens of thousands of West- 
erners cross this valley every year, at high 
speed, hardly realizing what a rich, fas- 
cinating, and friendly place it is. On these 
pages, you can take a long look at the 
valley’s physical history, what the white 
man has done with it in just 180 years. 
And—in detail—you can learn of the 
many things that you can see, do, hear, 
smell, and feel when you live in or travel 
through this great flat land. 


First, let’s get our nomenclature straight. 
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The upper one-third of this area, through 
which the Sacramento River flows, is the 
Sacramento Valley. The lower two-thirds 
is the San Joaquin Valley, named for the 
river that runs part way through it. But 
the two really are not separate; as our big 
fold-out map shows (see page 87), they 
join to form one great expanse. And what 
to call this big valley has been perplex- 
ing mapmakers since they first started 
surveying California. On 150 years of 
maps, we see it called various Spanish 
names and, in English, The Great Valley, 
The Central Valley, and the one we think 
fits best: The Great Central Valley. 

Immediate neighbors, in the Sierra and 
in the Bay Area, just say “the valley.” 
On these pages, we will specify when we 
mean the Sacramento or the San Joaquin. 
The rest of the time, we will mean the 
whole, big, long, flat Great Central Valley. 


Text continued on page 93. Turn 
page for photos and fold-out map 
of the valley. 


trace of the wild days when the valley abounded with fish and game. This group (a bull, 23 cows and calves) is about half the herd 
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Flags fly in Red Bluff 
for annual Round-Up 





Nowadays U.S. Highway 99 bypasses many valley towns, but 
in Red Bluff and a few others it still goes through town as 
Main Street. Fancy, 80-year-old building with tower houses 
a department store. Tremont Hotel, another landmark, is 
about the same age. Round-Up is one of several stockmen’s 
events in Red Bluff (also: bull sale, county fair, and stock sale) 


SUNSET 





Sacking onions near 


Weedpatch (Kern County) 


Picker gathers oversize onions left by trac- 
tor-drawn sacking machine (rear left). This 
was late (August-September) crop, stronger 
tasting than the June crop. Even relatively 
insignificant valley crops (onions only some 
6,000 acres) are mostly machine harvested 
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Cowboy sorts 8-month-old weaner calves from cows at 


S t mo l oh ttl 3 10,000-acre J. K. Sexton and Sons ranch near Willows. FOLD 
01 ing eof CALLE Cows later will go to foothill winter range and calves 


. +f al ae mp to a different foothill winter range until May. Then OUT 
jus off SUmMME?T range the steers and some heifer calves will go to feed lot. FOR MAP 


Rancher keeps best heifer calves to replace old cows 

















? 


miner 
eer 





























e 


l 


l live d here 











Rancher guides combine on first « 





F an 


Firebaugh 
Dos Palos 


U. S. Highway 99 is the main valley artery 
so we print it in black, cther highways in 
gray. We don’t propose that vou explore 
the valley on this speed-road (most of it 
is divided freeway or expressway). Use it 
to get places fast; explore the valley at 
your leisure on the roads marked in gray. 
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Irrigation water gushes as rancher opens valve 
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OUT 
FOR MAP 


Swing bridge across the 
San Joaquin, near Stockton 


CLYDE CHILDRESS 


County road crosses Brandt Bridge which opens (rarely) 
for large vessels—on 24-hour notice to county engineer. 
Men come to bridge, place device like a big alarm 
clock key in slot at middle. Bridge slowly pivots (on 
center pier) as men walk the key’s handle around 
and around. Note levee roads on both river banks 





Contour checks undulate 


across flooded rice field 


Graded ridges run on contour lines, keep water depth in rice 
field uniform 6 to 8 inches. It is May; field was flooded 3 
weeks ago, planted by airplane 2 weeks ago. Within another 2 
weeks, first spears will break through water, field turns char- 
treuse color. Then plants will branch out and hide the water. 
In fall, rancher drains fields, harvests rice with combine 





















Since almost everybody learned in school or in Gold Rush stories 
about John A. Sutter and his fort (the valley’s first permanent 
white settlement), we will skip over that era and commence 
our history in 1850, when Sutter’s land was being taken over by 
squatters and when the droves of gold seekers were coming up 
the Sacramento River to Sacramento, up the Feather to Marys- 
ville, and up the San Joaquin to Stockton, thence to the 
diggings. 

We will divide the valleys into their separate stories for the 
first three decades, because until 1880 there was no similarity 
in their development, and some signs of their early differences 
exist for you to see today. 


1850's 

SACRAMENTO VALLEY: The Gold Rush built Sacramento, 
Marysville, and several smaller communities. River steamers 
and sailing schooners were going all the way up to Marysville 
on the Feather, and to Red Bluff on the Sacramento. First 
irrigation took place at Chico, Colusa, and Woodland. Figs, 
citrus, olives, and other fruits were being tried successfully on 
the east side. Huge grain ranches were going in close by the 
Sacramento River. 

SAN JOAQUIN VALLEY: Stockton was a booming mining 
center, but to the south of Stockton there was practically 
nothing. In 1859 the Butterfield Stage from the Southwest took 
a route from Fort Tejon to Visalia to Firebaugh to Pacheco 
Pass. It advertised: “Firebaugh’s Ferry to Visalia, 18 hours, 
82 miles, @ 44% miles per hour.” 


Civil War Years 


SACRAMENTO VALLEY: Big grain ranches were all over the 
Sacramento Valley; shipping points developed along the river. 
Railroad lines began radiating out from Sacramento. Many big 
ranch houses you see today out in the Sacramento Valley, 
and some big places in the towns, were built during this 
decade. At 917 G Street in Sacramento is a beautifully propor- 
tioned, little, white brick house, built in 1861; a long row 
of huge camellias growing beside it was planted in the 1860's. 
Camellias have been cherished by Sacramentans for more than 
a century. During the 1860’s, floods and droughts were periodic 
calamities in both valleys. From the repeated flood experiences 
came the high-first-story old houses you see near the downtown 
sections in Sacramento and Marysville. 

SAN JOAQUIN VALLEY: Cattle and sheep range was about 
the whole story. Henry Miller, the genius of Miller and Lux, 
was buying cattle, putting irrigation water on the plains, drain- 
ing tule swamps, and building an empire at the bend in the 
San Joaquin River by buying up land grants and homesteads. 
On his trips to San Francisco, Miller would travel for two days 
by horseback without leaving his land. There were no com- 
munities to speak of south of Stockton, except for Visalia. 
People of the San Joaquin were a peppery mixture of badmen, 
quick-triggered “secesh” or southern sympathizers, English- 
speaking landowners, Mexican vaqueros, a few early land pro- 
moters, and here and there a shopkeeper. 


1870's 


SACRAMENTO VALLEY: Grain ranches continued to prosper. 
California wheat topped the Liverpool market and fleets of 
grain. ships sailed from San Francisco. California and Oregon 
Railroad built its line up the east side of the valley to Chico 
and then across the Sacramento River at Los Molinos to reach 
Red Bluff and Redding. This is now a Southern Pacific line. 
Sacramento Valley, by its better river transportation and closer 
contact with railroads, was far ahead of the San Joaquin in 
population, prosperity, and pursuit of culture. Little colleges 
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To enjoy the valley today you should know its early history 


and seminaries popped up all over. You can still see the vestiges 
of those at several places including College City near Arbuckle, 
at Woodbridge north of Lodi (boundary between the two val- 
leys), and at Marysville. 

SAN JOAQUIN VALLEY: In this decade the Central Pacific 
Railroad (today’s Southern Pacific), having completed its 
transcontinental route, looked forward to a southern route, 
commencing through the San Joaquin. The route was de- 
termined on cold business terms. Small existing towns could 
pay a subsidy or be by-passed. The now-faded town of Empire 
refused; the railroad created Modesto near it (they wanted to 
name it for banker William Ralston but he modestly refused— 
hence the name Modesto). Likewise the road chose and created 
Fresno instead of San Joaquin City, Tulare instead of Visalia. 
Of the by-passed towns, only Visalia had the vitality to remain 
and grow despite the railroad’s going elsewhere. With rail trans- 
portation available, grain began to replace cattle, and the first 
small parcels of today’s famous San Joaquin crops began going 
in. The first vineyard in the Fresno area was established six 
miles east of town in 1873. 


1880's 


BOTH VALLEYS: Grain, which could be grown in the valley 
with only rainfall for moisture, continued to be the big crop 
in both valleys. Read or reread The Octopus by Frank Norris 
for his description of the huge scale on which grain was plowed, 
planted, and threshed. Sometimes 35 five-share plows, each 
drawn by a team of 10 horses, in echelon formation, moved 
straight ahead all day. (Norris’s fictional version of the Mussel 
Slough tragedy in the heart of the San Joaquin is misplaced 
geographically, and perhaps exaggerated, but fascinating never- 
theless.) Considerable colonizing (subdividing tracts into small 
ranches) was going on around Fresno. 


Since 1890 


BOTH VALLEYS: Although grain fields still fill huge vistas, as 
in Sutter County and the Tulare Lake Basin, grain lost its 
ubiquity between 1890 and 1920. The Great Plains, Canada, 
Argentina, and Australia came into the picture as great pro- 
ducers. In the Great Valley, district by district, big grain 
ranches played out. Developers brought in water, or ranchers 
banded together to create irrigation districts. Irrigated land, 
of course, had considerable value in an area of such rich soil 
and excellent growing climate, so subdivision was natural and 
necessary. The new, smaller irrigated ranches planted pear, 
plum, cherry, peach, fig, olive, almond, and walnut orchards, 
citrus groves, vineyards, alfalfa, vegetable crops, and—in more 
recent years—several profitable newcomers: cotton, rice, sugar 
beets, and irrigated. pasture. In the Sacramento Valley, the 
better part of this subdividing took place before 1920. In the 
San Joaquin, however, several of the largest colonies and <is- 
tricts were subdivided and put under irrigation as late as the 
1920’s. This is one reason for a noticeable difference between 
the two areas: In the Sacramento Valley the landscape is 
studded with many big, heroic, wooden, two and three-story 
houses standing at the end of fine old tree-lined driveways. 
These places date from 1860 to 1910. In the San Joaquin, you 
see some such places—as around Visalia, Fresno, and Stock- 
ton—but there are far more ranch houses that are simply stucco 
bungalows with the stamp of 1920-1930 on them, or post- 
World War II modern homes. 





Recently, big industries have set up at many valley sites. 
With good planning, the big valley should be able to take in 
stride new industry and the acres of new houses that come with 
it. We hope this can happen without destroying too much 
bountiful agricultural land from which comes the region’s 
unique grandeur. 
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The Great Central Valley 


The Sierra Nevada on the east side and 
the Coast Ranges on the west side border 
the valley. The south end is framed by 
the abrupt Tehachapi Range, and the 
north end is more indefinite, coming to a 
narrow finger where foothills of the south- 
ern Cascades and of the northern Coast 
Ranges almost meet. The Sierra and Coast 
Ranges played the major roles in forming 
the valley. 
The Sierra is eroded out of a several-miles- 
thick block of granite and other hard rock 
that slowly tilted toward the west during 
the past 50 million years. Today this ir- 
regular granite block continues under the 
floor of the valley, at more or less the 
same tilt (4° to 6°) as the original exposed 
Sierran block. Geologists call this rock 
underneath the valley the basement. 
The Coast Ranges on the west formed 
from folded rock after the Sierra was 
pushed up into its present dramatic tilt. 
Glaciers that melted and moved on the 
crest of the Sierra gouged out canyons 
and sent water rushing down the face 
toward the west. The ice and water 
carved out river beds and carried along 
sediment. At the base of the tilted granite 
block, where the young Coast Ranges 
stopped further downward flow, the water 
deposited its sediment. 
In the ages when the Coast Ranges and 
the Sierra were forming, the Pacific Ocean 
moved through openings in the Coast 
Ranges into and out of what is now the 
valley. So at times marine deposits were 
left in the lopsided trough between the 
Sierra and the leaky young coastal moun- 
tains. Between marine deposits, more sedi- 
ment from the Sierra rivers was periodi- 
cally deposited. 
Today, geologists say, there is a five-mile- 
deep sedimentary blanket on the west side 
of the San Joaquin where the rock base- 
ment is buried deepest, and probably the 
same in the Sacramento Valley (they 
know more about the San Joaquin because 
of the oil drilling that has been done 
there). Oil exploration has reached the 
basement at several places in the valley, 
including a point about 8,000 feet under 
Merced, and another at about 13,000 feet, 
near Modesto. In the big oil fields around 
Coalinga, Wasco, and Taft, by compari- 
son, wells have gone as deep as 22,000 feet. 
The blanket over the rock basement al- 
ternates between marine and non-marine 
sediment. At one time in geologic history 
—after the final salt water invasion—the 
San Joaquin Valley was a large, fresh 
water lake. This lake left a deposit of 
blue clay, now 100 to 800 feet under much 
of the valley floor surface. The blue clay 
layer can force water to flow laterally 
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from distant points, and it was responsible 
for the “roaring” artesian wells that old- 
timers recall from 50 and 60 years ago. 
(The wells were cased with square wooden 
boxes, which acted as sounding boards. 
From great distances, the ranchers could 
hear the water roaring day and night.) 
Pumping reduced the artesian pressure, 
and the last of the wells stopped flowing 
in the early 1930's. 

Look at the fold-out map to see the differ- 
ence between the courses of the Sacra- 
mento River in its valley and the San 
Joaquin in its valley. Notice how the San 
Joaquin stays close to the west side of 
the valley (and how the Kings and all the 
rivers south of it that don’t flow to the 
Bay ultimately reach basins also on the 
west side of the valley). By comparison, 
the Sacramento goes pretty much down 
the middle of its valley. 


This difference in the two river courses 


An ancient arm of the Pacific 


can be explained by the way water comes 
into the two valleys. And that story will 
just about complete the geological history, 
because it brings us up through recent 
geological times. 


Much more water (as rain or snow) falls 
on the side of the Sierra that faces the 
valley than on the side of the Coast 
Ranges that faces the valley. The Coast 
Ranges bordering the San Joaquin end 
send just a few little, trickling, summer- 
dry creeks into the valley; almost all of 
the water that comes into the San Joaquin 
comes from the Sierra. Over the centuries, 
the streams from the Sierra have de- 
posited so much soil on the east side of 
the San Joaquin Valley that the collecting 
stream, the river itself, has been pushed 
farther and farther to the west. 

Up on the west side of the Sacramento 
Valley, there is a different situation. The 
Coast Range there is formed in such a 
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Lodi Lake, a splendid recreation spot, typifies water use in the valley. Mokelumne 
River’s natural course is beyond those trees across the lake. Until 1880's, lake site 
was swamp overflow area. An irrigation district dammed one end of low place to 
catch high water from river. Lake was privately owned, given to city of Lodi in 1934 
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becomes a fertile 


way that several fair-sized streams (Stony 
Creek, Cache Creek, and Putah Creek to 
name a few) carry water from the more 
rainy sides of some of the ridges through 
gaps to the Sacramento Valley. The soil 
these westside streams have brought with 
them has more or less balanced what the 
rivers and creeks from the Sierra have 
deposited, and has thereby kept the Sacra- 
mento’s course centered in the valley. 


Also helping to center the Sacramento’s 
course is the Feather River, which paral- 
lels the Sacramento to the east for more 
than half the length of the valley. It 
catches water from Yuba and Bear rivers. 


On the drive north or south on either 
branch of U.S. 99 through the Sacra- 
mento Valley, the first-time visitor, lulled 
by the hours-long flatness, is suddenly 
surprised to see ahead a cluster of rather 
high, dome-shaped mounds, orphaned in 
the middle of the Sacramento Valley. 
These are the Sutter Buttes, covering 
some 20 square miles and reaching up 
2,132 feet. The area is private property, 
but dissected by a county road. Many 
years the buttes are covered with wild- 
flowers in spring. It helps to know geo- 
logical terms when you read why the 
buttes are there: “They are the remnants 
of a Pleistocene volcano, which broke out 
on the site of a loccolith intruded at some 
stage of the Pliocene,” our book says. 


At Turlock, Livingston, and Sanger, are a 
few small, flattened bumps in the topog- 
raphy, maybe 10 or 15 feet high. They are 
old sand dunes. The wind used to move 
them around in the San Joaquin Valley, 
but now agriculture holds them sta- 
tionary. U.S. 99, just north of the Merced 
River, goes through one. You can see a 
slight cut alongside the road, and, if you 
view it from the proper angle, you can 
see that the land is, indeed, slightly higher 
than the surrounding area. 


The Delta, that network of diked sloughs, 
channels, and river courses where the 
Sacramento and San Joaquin rivers meet, 
is a unique part of the valley—of the 
world, for that matter. Sunset told the 
story in California’s fascinating river 
maze .. The Delta, in March, 1959. 


TREES, TULES, FLOODS, 

DROUGHTS, AND WEATHER 

This long floor of pavement and soil seems 
utterly flat, especially when you are going 
like the wind down one of the new free- 
ways. It is true that aside from the Buttes 
there is nothing from Red Bluff to Bak- 
ersfield that could honestly be called a hill. 
But there is a constant, ever-so-slight rise 
from the confluence of the San Joaquin 
and Sacramento rivers in the center to the 
valley’s two ends, The two cities of lowest 
altitude are Sacramento, at 20 feet above 
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sea level, and Stockton, at 15 feet. At the 
north end of the Sacramento Valley, Red- 
ding sits at 557 feet. Bakersfield, at the 
south end of the San Joaquin, is 406 feet. 
This is to be expected, of course, since 
rivers do flow downhill. Not so expected 
but of as much significance in the valley’s 
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In Marysville this monument on the levee 
of the Yuba River quotes and honors the 
father of the Marysville levee system 


makeup are the high spots and swales, the 
alkali spots and the tule swamps. 
Several pre-1870 records tell of trips up, 
down, or across the Sacramento or San 
Joaquin valleys by early scholar-travelers: 
John Muir, Bishop Kip, William Brewer 
the naturalist, and others. Read their re- 
ports and you learn that neither the Sacra- 
mento nor the San Joaquin was ever a 
uniform piece of land, even when man had 
done little to the landscape (although the 
Sacramento did show more uniformity 
than the San Joaquin). 

For a day or two, the early valley travelers 
would walk or ride across barren, arid 
land. The next source of water for them- 
selves and their stock would be of great 
concern. Then for a day or a portion of a 
day, they’d be walking under a park-like 
grove of oaks, in which Indians were 
gathering acorns; fording a river made 
jungle-like with cottonwoods, oaks, and 
huge vines; then back into desert again, 
or through or around a tule swamp. 
Whether an area was dry plain, oak grove, 
or tule swamp was determined mainly by 
the kind of soil, how high or low the land 
was, and how much water there was. A 
treeless stretch would generally be a high 
spot (an indiscernible few feet higher than 
the surrounding country), or quite distant 
from any creek or river, or a patch of 
alkali soil. Even today there is valley land, 
such as that around the little shanty town 
of Traver on U.S. 99 in Tulare County, 
where almost no crops or trees grow. It’s 


too alkaline, and needs to be leached and 


catch basin for Sierra waters 





treated with gypsum to make it arable. 


In low sections, water would spread out 
from the rivers over vast areas, creating 
swamps in which tules (bulrushes) and 
cattails would grow. These swamps ap- 
peared to early travelers as great bodies 
of shallow water, edged by and islanded 
with mushy bulrush land. Wildlife 
abounded in tule swamps, but fierce mos- 
quitos did, too; and horses found it very 
hard going. Consequently the tule swamps 
were avoided by early trails—it was much 
easier to travel on slightly higher ground 
where the horses had only streams to ford, 
and where the air was more pleasant. 


But today much of the richest land in the 
valley is drained tule swamp. Two of the 
largest are Buena Vista Lake, northeast 
of Taft, and Tulare Lake Basin, south- 
west of Hanford. Before the rivers were 
dammed in the Sierra and water was 
pumped for irrigating, Buena Vista was 
truly a lake, the end point for water from 
the Kern River. And when Tulare Lake 
Basin was a real lake (taking the water 
from the Tule, Kaweah, and Kings rivers), 
it supported shallow-draft steamer traffic. 
In exceptionally high-water winters, water 
from Buena Vista reached north to Tulare 
Lake, and from there it flowed through 
natural sloughs to the San Joaquin River 
and on to the Bay, as all rivers to the 
north have always done. 

Several valley words and expressions come 
from tule, the Spanish word for reed or 
bulrush. The place where the tule grows 
is called in Spanish tular (los tulares is 
the plural). Stockton was first called Tule- 
burg. The name Tulare has been given to 
a city, a county, and to the lake or basin 
described above. Once the Spanish called 
the whole south end of the Great Central 
Valley the Valle de los Tulares. 

Those low dense fogs that form in a 
winter evening and last until about noon 
the next day are called tule fogs, because 
they frequently occur over tule swamps. 
The rivers in the Sacramento Valley and 
the northern half of the San Joaquin used 
to flow all summer, and show clear water. 
But their courses would change from time 
to time, and there were great floods even 
before the gold miners of the 1850’s and 
1860’s sent tons of mud down the rivers 
into the valley. The greatest flood of the 
white man’s valley history was in Decem- 
ber of 1861 and January of 1862, when 
the streets of most of the towns of both 
the Sacramento and the San Joaquin wer 
under several feet of water. 

If you drive an east-west road in the 
Sacramento Valley, you will cross over one 
or more very wide, low basins like wide 
troughs, miles long. All of them parallel 
the Sacramento River. Most are natural 
sloughs or by-passes, now supplemented 
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The Great Central Valley 
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with levees, that carry overflow flood 
waters from the big river. 
Three of the biggest are named for the 
counties they go through: Sutter, Colusa, 
and Yolo. 
The Sacramento Valley by-pass that most 
travelers see is the Yolo By-pass—U.S. 40 
goes over a long, railed causeway to cross 
it just west of Sacramento. Some years 
you see it full of water in winter; other 
years it goes dry. Ranchers lease the land 
from the flood control district, and they 
plant it when they can. Early planting 
is a gamble, but worth it if the crop (such 
as safflower or barley) isn’t flooded out. 
Droughts were as grave a threat as floods 
in the early days, when cattlemen and 
wheat ranchers looked to the skies for all 
the water that their land was going to get. 
In 1863 and 1864, and again in several 
more years before 1890, the valley with- 
ered under disastrous droughts. Cattle 
died by the thousands, and grain land 
couldn’t even be plowed. 
That brings us to the valley’s famous 
weather. It is downright chilly sometimes 
in winter. But it is never really a hard- 
frozen winter. You see orange trees in 
ranch house yards all over the valley (the 
commercial citrus areas are back toward 
the Sierra foothills in both the Sacramento 
and the San Joaquin). Wherever you see 
citrus growing as old patriarch trees, even 
singly in gardens, you know that the win- 
ters can’t be too cold (no prolonged sieges 
under 30°). 
Summers are hot, when you step out of 
the air conditioning or get out of the 
swimming pool. There is no other way to 
say it. But, as newcomers have been ob- 
serving since the Gold Rush days, it is a 
dry heat and therefore not as distressing 
as the humid heat in the Midwest and 
East. Some valley old-timers observe that 
“The summers are more humid now than 
they used to be.” We hear that mostly in 
Bakersfield. The observers of the in- 
creased humidity put the blame on all the 
new irrigation (mostly of cotton) that 
goes on outside of town now. 
Summer evenings in the valley are mar- 
velous (if mosquitoes are flying you enjoy 
the evenings best inside screened enclo- 
sures). The heat of the day is gone; the 
balmy evening air lasts far into the night. 
This is not unique to the valley, of course. 
Residents of such cities as Yakima, Phoe- 
nix, and other hot, dry places enjoy the 
after-dark summer air, too. 
The only part of valley climate (in the 
Sacramento and west-side San Joaquin) 
that nobody likes is the periodic north 
wind. In winter it is cold, it is always re- 
lentless, and lasts three to five days. 


On a map of California that spells the 
state’s name down its face, the Great 
Central Valley is likely to contain all the 
letters A-L-I-F-O-R. The valley is that 
long. And through most of its length it 
is so wide that only on the clearest days 
can you see across it. 

It is so big that valley people seldom 
think of it as one physical entity. A per- 
son in Fresno is hardly conscious of the 
fact that he shares the same plain with 
someone way up in Colusa. Usually a 
valley resident seems to think of his val- 
ley as a circle or semi-circle 30 to 50 miles 
wide. A Yuba City man’s valley very 
likely starts at Chico, swings over to in- 
clude Williams on U.S. 99W, and arcs 
around to take in Sacramento. An Oak- 
dale resident’s valley probably includes 
Stockton, Tracy, and Modesto. 

Such local valley concepts within the big- 
ger valley doubtless result from the fact 
that schooling, shopping, and most other 
living needs can be completely satisfied 
within the 50-mile circle. For those serv- 
ices, supplies, and activities their own 
cities cannot supply, valley people can 
look to one of the two metropolitan cen- 
ters on the coast. 

The valley, like California itself, is 
vaguely divided by an artificial line. This 
indistinct boundary between southern 





A rockhound club, having made an appointment, goes aboard the dredge 
pictured at right and described in the Gold dredge paragraph on page 98 


Tf you travel the valley by auto 


and northern California goes through 
Hanford and Visalia. That is the line 
where, at newsstands, San Francisco 
newspapers give way to Los Angeles 
newspapers, where signboards start urg- 
ing you to follow the Dodgers or Rams 
instead of the Giants or 49’ers. But on 
ach side of this intangible line, there are 
fierce loyalties and strong business at- 
tachments that connect with the opposite 
metropolis. 

From one end to the other, the valley has 
much to offer the visitor. On these last 
five pages we list for you some of the espe- 
cially enjoyable and interesting things 
you can see or do in the valley, if you 
will come off the freeway onto a down- 
town street or side road for a few min- 
utes, hours, or days. Obviously, we can 
list here only some samples. The valley is 
big and busy. 

It’s not too busy to talk, though. Perhaps 
you have read and heard about the val- 
ley’s “agribusinessmen,” city-dwelling 
owners of huge tracts of ranching land 
that are run from urban offices. If that is 
in fact the pattern, you might assume 
that the men-in-charge at the orchards, 
vineyards, and fields would have little 
pride in the land, might be indifferent to 
curious city folks or too busy to talk. But 
we found. no such attitude or reaction 
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from the dozens of open-collared, tan- 
faced men we met. 

Time and again, the ranchers in the fields 
—often we didn’t know whether they 
were owners or foremen—would open the 
conversation, proudly tell us in detail 
what they were doing at the moment, 
and what place this phase would take in 
the entire production scheme. Frequently 
it reached the point where we’d start 
shifting our feet, fearful that we were 
taking up too much of their time. But a 
willingness for friendly conversation 
seems to be a part of the valley life. And 
this wasn’t just because we were report- 
ers—they seldom asked why we were in- 
terested in their work. The interest alone 
seemed adequate to bring a friendly re- 
sponse. 

We’ve found the same willingness to talk 
in real estate offices, at motel desks, in 
restaurants, museums, nurseries, and boat 
marinas, and on street corners. It en- 
riches every visit we make to the valley. 
From north to south we peg these 38 
places and things as some of the Great 
Central Valley’s highlights: 

Coleman National Fish hatchery. At Battle 
Creek on the Ball’s Ferry Road, 9 miles 
east of Anderson, there is a fish hatchery 
with a 62,000,000 egg-taking capacity. It 
provides artificial spawning and rearing of 








MARCH 1960 


Creaking, squealing, and banging, this big floating dredge eats 
away at gold-bearing valley floor near Marysville. At front 


... here are laghhghts, detours, sights, stopovers 


salmon for the Sacramento River. The 
salmon spawners are taken at Keswick 
Dam north of Redding and trucked here 
for artificial spawning and rearing. Steel- 
head and sea-going rainbow are also 
reared here. Visitors are welcome. 


The Ide Adobe, near Red Bluff. This can 
be a quick in-and-out for the casual ex- 
plorer. It is the house of William B. Ide, 
who lead the Bear Flag Rebellion in 1846 
and later held as many as 15 Colusi (old 
spelling of Colusa) County offices at one 
time. It’s a smallish adobe with 16-inch 
walls, under the shade of a spectacular 
giant oak. To get there, drive a mile north 
of Red Bluff, then turn east from U.S. 99 
to the banks of the Sacramento. The 
adobe was recently restored. A formal 
State Park dedication at the adobe and 
celebration at Red Bluff will be held on 
April 30 and May 1 of this year. 


Woodson Bridge State Park, near Corning. 
This brand new park on the Sacramento 
River, 6 miles east of Corning and 3 miles 
west of Vina, is an almost unspoiled ex- 
ample of river bottom lands. Part of it is 
covered with oaks. A flood plain section 
is densely wooded with willows, cotton- 
woods, and sycamores. The river bisects 
the park. Development will include fa- 
cilities for picnicking, swimming, boating, 
excellent fishing. 


(left) end a submerge 
der surface of dredged pond. Inside, gold is washed from gravel 


Bridges, ferries, and old towns along the 
upper Sacramento, Get a copy of the June 
1958 Sunset and turn to the article Cool, 
sparkling and peaceful . . . for 230 wind- 
ing miles. Use it as a guide to exploring, 
crossing, or boating on the upper Sacra- 
mento River. You will find old, peaceful, 
almost forgotten towns, summertime river 
ferries that cross on a cable, swimming, 
fishing. But remember that the article 
was published almost two years ago, and 
some schedules may be out of date. 

Chico. Here’s the most impressive—and 
unexpected—park in the whole valley. It 
starts downtown with the campus of 
Chico State College, and the colonial 
mansion of town founder John Bidwell. 
Then Bidwell Park winds up Chico Creek 
10 miles, into foothills. There’s swimming, 
golf, picnicking; it’s an oasis in summer. 
Its world-famous landmark is gigantic 
Hooker Oak, with a spread of 150 feet. 


Rice. The big aerial photograph on page 
92 shows a rice field right after planting. 
If you see an airplane flying very low 
over a flooded field in April or May, it is 
sowing rice. After harvest in late fall, rice 
goes to dryers—illustrated on page 100. 
Smoky, burning fields in winter are usu- 
ally rice fields having stubble burned off 
so plows can get through for spring plant- 
ing. Rice fields are concentrated in the 
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heart of the Sacramento Valley. 
Gold dredge near Marysville. The days of 
the gold dredge on the eastern edge of the 
valley are just about gone. 





A large one 
operates south of U.S. 50, east of Sacra- 
mento. The big one porate on page 97 
operates continually (24 hours every day, 
except Christmas and July 4) at and near 
the former townsite of Hammonton, 11 
miles southeast of Marysville. To get 
there from Marysville. go 2 miles south 
of the Yuba bridge on U.S. 99E, turn east 
for 8 miles, turn left (north) and follow 
the road that takes you up and down all 
those “rocky hills” to the dredge. The 
rocky hills are old tailings from this same 
dredger and others like it. Gravel from 
which gold has been removed pours off 
the end to make the tailings, as shown at 
right hand side of the photograph on 
page 97. The owners (Yuba Mining Divi- 
sion, Yuba Consolidated Industries, Inc.) 
may give you permission to go aboard the 
dredge. Ask at the office (a concrete-block 
building) at the Hammonton townsite. 
Almonds, Our cover picture was made in a 
valley almond orchard on March 8. Al- 
monds are the first of the 
to bloom. 


valley fruit trees 
The places to drive through 
colonies of the orchards with their deli- 
cate, pinkish white flowers in late Febru- 
ary and early March are the Oakdale 
area; the Woodland-Winters area; Capay 
Valley (a sideshoot of the Sacramento 
Valley, northwest of Madison); the Ar- 
buckle district; and the area south of 
Chico. 

Sutter's Fort, Sacramento. Captain Sutter 
arrived in California and set up an empire 
almost a decade before gold was dis- 
covered on the American River. His re- 
constructed fort now houses California’s 
greatest collection of Gold Rush and pio- 
neer relics. In an hour you can see some 
of the fort and its displays. In five or six 
hours, a family can give it detailed scru- 
tiny. On the grounds is the State Indian 
Museum, an outstanding collection. 

The State Capitol, Sacramento. On week- 
day afternoons, while the legislature is in 
session (regular sessions: February and 
March in even-numbered years, January 
to June in odd years), you can watch the 
Senate or the Assembly from the visitors 
galleries. The Senate chamber has red car- 
pet and red desk tops; Assembly carpet 
and desks are green. Assemblymen vote 
with push buttons (which flash red or 
_green on large boards), the senators by 
voice vote. 

E. B. Crocker Art Gallery, Sacramento. At 
216 O Street is the oldest art gallery in 
the West. It is housed in an ornate struc- 
ture, typical of late nineteenth century 
architecture. 
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Ferry pulls itself on bank-to-bank cable. 


William Land Park, Sacramento. This park 
on Freeport Road (State 24) in the south- 
ern part of the city is so vast it seldom 
seems crowded. There is a midway with 
ponies, small trains, and merry-go-round, 
and also duck ponds, Fairytale Town, a 
golf course, baseball fields, and a fairly 
large zoo with bears, seals, giraffes, zebras, 
and dozens of other kinds of animals. 
The River Road below Sacramento. For 
a salty, picturesque relief from fast, dull 
U.S. 40 between Sacramento and the 
Bay, try State 24, the River Road (see 
map). You drive along levee tops, looking 
down on water traffic on one side, and on 
pears, asparagus, and other rich crops on 
the other. Bait stores, aged mansions, and 
100-year-old towns dot the route. 

Lodi Lake and Micke’s Grove, near Lodi. 


There are 16 of these in the Delta, 3 on 


Big, tree-lined Lodi Lake on the north 
side of Lodi offers boating, swimming, and 
picnicking (photograph, page 94). Micke’s 
Grove Park, 5 miles south of town, has a 
swimming pool, a well-stocked zoo with a 
variety of monkeys, and a picnic area. 

The wineries. The Fresno and Lodi areas 
are famed for their sweet appetizer and 
dessert wines. Long, warm summers bring 
grapes to maximum sugar content. Some 
dozen wineries are open to visitors in the 
Lodi area, also the home of the Tokay 
grape (a table variety). Fresno is the hub 
of the other big wine district, and the 
majority of the wineries there welcome 
visitors. For a listing of all wineries open 
to visitors, write Wine Institute, 717 Mar- 
ket Street, San Francisco, and request a 
copy of California’s Wine Wonderland. 
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the Sacramento River (Elkhorn off State Highway 16; Princeton, Ord off State 45) 


Port of Stockton. California’s only inland 
deep water port is on the immediate west 
edge of downtown Stockton. All the cargo- 
handling sights and smells you’d expect at 
Seattle, Tacoma, Portland, or San Fran- 
cisco are there, enriched by special valley 
crops and products on the ladings. 
Haggin Art Galleries and San Joaquin 
County Pioneer Museum, Stockton. At Vic- 
tory Park (Pershing Avenue at Acacia 
Street) you'll find a gallery displaying 
European and American paintings and 
art objects and a museum of articles of 
historic interest from San Joaquin 
County. 

Pixie Woods, in Louis Park, 2 miles west 
of Stockton. A children’s fantasyland 
playground, with dragons to climb on, 
topsy-turvy house, a slide down a giraffe’s 
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neck, and similar delights for those six 
years and under, is open weekends from 
April through October. Admission, 10 
cents for children; 20 cents for adults. 

CVP Deita Pumping Plant near Tracy. This 
is the heart of the Central Valley Project. 
Sacramento River water, routed across 
the Delta in channels, comes here to be 
pumped (by CVP electric power from 
Shasta and other dams) up the hill to 
the south. Then, in the 117-mile Delta- 
Mendota Canal, it flows by gravity all the 
way to Mendota, near Firebaugh, where 
it enters the San Joaquin River. En route, 
it is tapped for much-needed water on the 
dry west side. U.S. 50 and State 152 
(Pacheco Pass) cross this canal. To get 
to the pumping plant (visitors can go 
through on guided tours), drive west from 


Tracy on U.S. 50 for half a mile, take 
the Banta Road to the northwest for 6.8 
miles, turn left (west) on Kelso Road to 
the gate. 

Other evidences of CVP in the valley are 
the Madera and Friant-Kern canals, flow- 
ing north and south, respectively, from 
Friant Dam east of Madera. 

Caswell Memorial State Park, 71/4, miles 
south of Manteca. While surrounding land 
was being farmed and developed, some 
240 acres here on the banks of the Stanis- 
laus River went relatively untouched. It 
is as true a representation of the original 
San Joaquin Valley flora and fauna as 
you can find. Part of the land is natural 
streambank vegetation, part is oak wood- 
land, and part grassy plain. Animal and 
bird life changes with the various land 
classes. A small staff is at the park now 
and will answer questions: ultimately the 
park will have a naturalist, marked nature 
trails, and camping. 

Miller Ranch, 10 miles east of Modesto 
An impressive collection of antique ve- 
hicles (farm machinery, horse-drawn 
vehicles, bicycles, tractors, and automo- 
biles) can be examined at this privately 
owned place, a former fruit ranch. 
Turlock Lake State Park, 23 miles east of 
Modesto. Shallow shores are_3 miles long, 
often crowded. The lake is good for water 
sports. 


Valley floor state parks around Merced. 
Three state parks alongside rivers, all 
good places for picnicking, swimming, and 
fishing are McConnell, a few miles east of 
U.S. 99, on the south shore of the Merced 
River: George J. Hatfield, 5 miles east of 
Newman on the San Joaquin River: and 
Fremont Ford, between Merced and Gus- 
tine on State Highway 140. 

Yosemite Lake, near Merced. Seven miles 
northeast of Merced, just up into the 
hills, is a 400-acre lake with 
swimming, shoreline picnicking. Sunset, 
in the July 1956 article, Man-made lakes 
in central California, called this the nicest 
of the foothill reservoirs for all-around 
family fun. 


boating, 


Los Banos, Dos Palos, and Firebaugh. Thiec 
early stage lines went through here. 
Henry Miller, the big rancher, built his 
first irrigation canals in this area. The 
mythical Joaquin Murietta had “strong- 
holds” in the hills west of here. Most of 
this activity came because Los Banos is 
the valley portal of the always-heavily- 
traveled Pacheco Pass. Nowadays, this is 
peaceful dairy, melon, and cotton country. 
The dry, arid, west side begins to lose 
its desolate atmosphere north of here 


Savage Monument. About 16 miles north- 
east of Madera, off the old River Road, a 
granite monument marks the grave of 
Major James D. Savage, who as leader of 
the Mariposa Battalion was the first white 
man to enter Yosemite Valley (1851). The 
monument is located at the site of the last 


99 





















































































































The Great Central Valley 


of four trading posts built by that mer- 
chant-soldier in the Gold Rush days. 


Thomp Seedt vineyards. This grape 


variety is grown for sweet wine, raisins, 
and table grapes. The vines cover thou- 
sands of acres in the valley, but we always 
look for them between Merced and 
Fresno. The vines almost always grow in 
rows that run east and west, for a good 
reason: When grapes are picked to make 
raisins, the pickers lay them on pieces of 
heavy paper between the rows to dry for 
several weeks (praying for no rain!), and 
the grape-raisins can bask in sun all day 
between the east-west rows. After drying, 
the raisins go off to plants for cleaning, 
processing, and packing. 





Underground Gardens, north of Fresno. 
Running under seven acres of land are 
some 65 rooms and corridors which a 
dedicated Sicilian dug by hand with pick 
and shovel between 1908 and 1946. Some 
rooms are furnished as in a house; some 
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Electric pump 


contain trees and vines growing under 
shafts of sunlight. Drive two blocks west 
of U.S. 99 on Shaw Avenue, just north of 
Fresno. There’s an admission charge. 

Kearney Park, 7 miles west of Fresno. This 
is the old estate of a wealthy but uncom- 
municative land developer named M. 
Theo Kearney. The old mansion is still 
there, open to tours periodically. The 
estate and both sides of Kearney Boule- 
vard, which leads to it from town, were 
planted with eucalypts (now towering 
giants), palms, and oleanders in 1888. 

Roeding Park in Fresno. A pioneer nurs- 
eryman planted this big piece of land 
with hundreds of trees, including many 
of the most picturesque eucalypts. He 
deeded it to the city in 1903. It now lies 
between old U.S. 99 on the east and the 
new freeway by-pass on the west. It has 





Tractor pulling a potato digger 





Oil pumper 


Rice dryer 


a fine zoo, small boat lagoon, a bandstand, 
new amphitheater, and spacious lawns. 

Reedley and Dinuba area. It’s easy to sam- 
ple; just take a right-triangle detour off 
U.S. 99, with that highway as the hy- 
potenuse. Take your pick of any triangle, 
using east-west and north-south section 
roads. Here is typical San Joaquin Valley 
ranching, amazingly diverse (cotton, cit- 
rus, turkeys, deciduous fruit, alfalfa, 
walnuts, dairy, livestock, grapes). The 
area is intricately canalled with ditches 
from the Kings River and several creeks, 
under control of the Fresno, Consolidated, 
and Alta irrigation districts—three of the 
oldest and biggest such districts in the 
state. Much of this land was acquired and 
subdivided by the Southern Pacific in the 
1870’s and 1880’s. The towns were mostly 
named by the S. P. (Selma for the daugh- 





Furrow siphons 


ter of a friend of Leland Stanford). 
Mooney Grove, between Visalia and Tu- 
lare. Five miles south of Visalia, and 3 
miles east of U.S. 99, is a big (143 acres) 
county park in one of the finest groves 
of valley oaks you will ever stroll under. 
In it are a small lagoon with boats, some 
zoo animals, many shaded picnic tables, 
playground, peacocks, museum of early 
Tulare County memorabilia, and the orig- 
inal statue, The End of the Trail, from the 
1915 exposition in San Francisco. 

Burris Park, between Hanford and Kings- 
burg. Like Mooney Grove, this big, tree- 
shaded park offers good reason why 
travelers on U.S. 99 need never eat picnic 
lunches on the noisy, paper-strewn shoul- 
der of that highway. This one is 3 miles 
west of 99. Under its trees are picnic 
tables, Kings County Museum, an 1878 


Alfalfa seed harvester 
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Sugar beet loading station 


plank jail from Traver, deer in pens, a 
playground, barbecue pits, and a retired 
steam locomotive. 

State Highway 65. This road leaves U.S. 
99 just north of Bakersfield and goes due 
north through dry hills to the rich, pretty 
olive and citrus country from Porterville 
to Exeter. From the north, approach it by 
going east on State Highway 198 through 
Visalia (the approach to Sequoia National 
Park). You will see some beautiful or- 
chards and thriving little cities that trav- 
elers on U.S. 99 never see. In Lindsay, 
olive packing plants welcome visitors. 
Cotton. The interesting activity in the 
cotton fields starts just before picking 
time (late fall and winter). In August and 
September, airplanes fly low over the 
fields applying defoliant that makes 
leaves fall off so that mechanical picking 
machines can move down the field, astride 
the rows, picking off the bolls. During 
picking season you will see big trailers, 
walled with chicken wire, taking cotton 
to the gins; much dust and activity 
around the gins; rows and rows of baled 
cotton in outdoor holding areas. Most of 
the cotton is grown from Merced south. 


Oil fields. The extreme south end of the 
San Joaquin Valley is where you see the 
oil pumpers. The big wooden derricks are 
over old wells. Nowadays, wells are 
drilled with portable, two-legged drilling 
masts; afterward these move on, leaving 
just the bobbing “horse’s head” or “grass- 
hopper” pumper on the site. 

Tule Elk Reserve State Park, near Taft. 
These animals (Cervus nannodes), pic- 
tured on pages 82 and 83, were much 
hunted by early ranchers and vaqueros. 
Years ago, Henry Miller, cattle baron of 
the west side, issued the order, “No harm 
to the elk,” that ultimately saved this 
herd. You can look at them at this park, 
near Tupman, 16 miles northeast of Taft. 


The last wildflower fields. Widespread 
planting of cotton since the early 1940's 
has nearly obliterated old wildflower land 
on the San Joaquin Valley floor. Nature 
Conservancy, 1711 Grove Street, Berkeley 
9, will soon be raising funds to buy the 
two last remnants, near Arvin, southeast 


of Bakersfield. 





Land-leveling earth mover 
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Sliding panels of lace-like perforated steel open dining room, study, and living area into one room with 630 square feet of floor space 


How sliding screens divide space 


A house or cabin becomes much more versatile with movable 
walls that can set off smaller rooms when you need them. 

In this house in Tiburon, California, designer Richard Clements, 
Jr., provided the luxury of a separate dining room and a study 
by the use of sliding screens. Made of perforated stéel screening, 
they permit detachment and intimacy in two small areas where 
solid panels would be confining. Above the screens the whole 


View from entry towards living area. Window wall is 
fixed glass with steel framing painted ochre. Wide 
roof overhang protects glass from the heat and glare 
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room is still open for an added effect of spaciousness. 

The screens are cream colored in gray-green cedar frames. They 
slide in floor and overhead tracks, one groove for each panel 
(except along the hallway where they stack double) so they 
can telescope one behind the other to occupy the wall space 
of only one panel and open the areas completely. Fixed wood 
panels flank door to kitchen (beyond table in picture above). 
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Screens separating dining area from entry hall can be opened completely 
to bay view, Bedroom wing beyond window. Ceiling, with good acoustical 
properties, is plain redwood battens against boards dipped in thin concrete 
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Guests help themselves to Tahitian buffet dinner of chicken salad, bread, prawns and rice, and coffee, from decorated table 


Cooking around the Pacific 


Invite them to come to 


a Tahithan buffet 


Looking for a theme for your next party? 
We think you'll enjoy a Tahitian feast, 
scaled down to dinner party size. The 
fabled South Sea island inspires both ex- 
otic decorations and a memorable menu. 
You'll find it a party that’s easy to stage— 
no long-range planning nor hours of food 
preparation. Yet the island dishes are 
sumptuous. French influence has given 
Tahiti perhaps the most highly refined 
cuisine of all the South Pacific islands. 

Evidence of this influence was pointed out 
to us by a Tahitian chef aboard a Pacific 
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luxury cruiser, who told us about tropical 
versions of many French delicacies— 
guava tarts, banana crépes, mango blanc- 
mange, among others. And like the 
French, the Tahitians make liberal use of 
wine in their cooking. 

Although we’re proposing a Tahitian 
party theme, we don’t suggest a full-dress 
feast. We’ve made liberal adaptations of 
ideas from the traditions of the island, 
modifying them to home-entertaining pro- 
portions. 

A typical Tahitian feast or Tamaaraa is 
a formidable affair. Tables are laden with 
vast quantities of food, the results of days 
of preparation. A suckling pig—roasted in 
a wood ash and hot stone pit—is placed 
on a carving board, surrounded by raw 
fish salad (tuna, sea bass, or mahimahi); 
chicken in coconut milk, baked in banana 
or taro leaves; seafood (halibut, lobster, 
prawns) steamed in leaves; baked bread- 
fruit, bananas, sweet potatoes, and taro 
root; the delicacy called poé (fruits baked 
with sugar and cornstarch to make jelly- 
like dessert cubes), and tropical fresh 
fruits in seemingly unlimited quantity 
and variety. 


A PARTY MENU 


Our dinner party menu is much less ex- 
travagant, of course—limited, in fact, to 
just three main items. But each is a sam- 
ple of typically delicious Tahitian cooking. 
You eat the juicy wine and curry-flavored 
prawns from their shells, with condiments 
provided by a remarkable chicken salad 
that includes chutney, flaked coconut, 
salted peanuts, bananas, and raisins. But- 
ter the thick slices of heated sour French 
bread, if you wish—although Tahitians, 
like Frenchmen, would eat it plain. 
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Tahitian Curried Prawns with rice offered from twin candle-warmed serving containers. 
Freshly chopped parsley adds fresh flavor and a bright color to the savory prawn dish 


The fresh fruit poé (pronounced PO-ee) is 
probably the most popular dessert among 
Tahitians, and reflects the island’s abund- 
ance of fruits. The punch is optional; you 
may prefer fruit punch or a table wine. 
We’ve planned the menu to accommodate 
six to eight couples. 
White Wine Punch 
Tahitian Curried Prawns Rice 
Condiment Chicken Salad with Avocado 
and Greens 
Hot French Bread Slices 
Fresh Fruit Poé with Coconut Cream 
Coffee with Coconut Cream 


Condiment Chicken Salad heaped on a bed of greens in giant clam-shell serving 
container. Sliced bananas and fan arrangement of avocado slices make garnish 
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Slices of fresh citrus fruits garnish this 
flavorful island punch. Start making it a 
day before the party to let flavors mingle. 
Leave the split vanilla bean in the punch 
when you serve it. 


White Wine Punch 


| medium sized pineapple, peeled and cut 
into fine chunks 
, cup brown sugar, firmly packed 
Y. whole nutmeg, grated 
vanilla bean, slit in half lengthwise 
Sections of 2 grapefruit 
Sections of 2 oranges 
Zest (outer peel) of | lime 
Juice of 2 limes 
bottle (one-fifth gallon) chilled dry 
white table wine 
6 cups fruit juice (orange, pineapple, grape- 
fruit, or a combination) 
The day before the party, place in a large 
bow] or pitcher the pineapple, brown 
sugar, nutmeg, and vanilla bean. Mix and 
cover. Place in a cool place (not in re- 
frigerator), and allow. to stand 12 to 24 
hours. Add grapefruit and orange sec- 
tions. Twist strips of lime zest to extract 
oil and drop into punch. Add lime juice, 
wine, and fruit juice. Pour over ice in a 
large punch bowl. Makes about 24% 
quarts. 


Large Baja California prawns make a very 
good substitute for the fresh water prawns 
found in Tahitian waters. Serve them over 
fluffy steamed rice, so the seasoned butter 
and wine cooking juices aren’t lost. To 
eat, pick up the prawns in your fingers, 
suck out the juices, then break off the 
shell and eat the meat with fingers or 
with a fork. 

In Tahiti, the curry used for seasoning 
this dish is a special blend of spices, in- 
cluding a mountain ginger, and produces 
quite a different flavor. However, we tried 
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Party guests adjust pareu cloth bibs before starting to eat (at card tables). Bibs 


Suggs? 


serve also as napkins. Table centerpiece is of fishnet-covered glass candle, flowers 


the recipe with regular curry powder with 
excellent results. (If you want to experi- 
ment with the authentic special curry of 
Tahiti, write to Home Economics Depart- 
ment, Sunset Magazine, Menlo Park, 
California, for sources. Small amounts are 
imported.) 


Tahitian Curried Prawns 
2 large onions, chopped fine 
6 tablespoons melted butter 
5 to 6 pounds (about 7 dozen) large size 
prawns, washed and drained 
6 cloves garlic, minced or mashed 
4 to 5 teaspoons curry powder 
| cup sweet Sauterne 
About '/, cup freshly chopped parsley 
About 8 cups steamed, hot rice 
Sauté onions in melted butter until yellow. 
Add prawns, then garlic and curry. Stir 
well. Add wine. Cover and cook over very 
low heat 15 minutes. Just before serving, 
sprinkle with the freshly chopped parsley. 
Serve with fluffy hot steamed rice. Makes 
12 servings. 


This unusual chicken salad is so delicious 
you'll probably want to serve it on some 
other occasion, perhaps as the entrée for a 
buffet salad luncheon. It’s rich with 
chicken meat and curry condiments. (For 
such a meal, an excellent bread choice is 
sour French bread, served hot and but- 
tered.) 


Mound the salad on a big bed of salad 
greens, and garnish it generously with 
thick slices of avocado. To plump the rai- 
sins, let them stand in white wine a few 
hours before making the salad. Drain 
thoroughly. 
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Condiment Chicken Salad with 
Avocado and Greens 
IY. cups mayonnaise 
| cup raisins 
| cup salted peanuts 
| cup mango chutney, cut into slivers 
| cup flaked coconut 
2 pounds cooked chicken meat, diced coarsely 
2 cups diagonally sliced ripe bananas 
Salt and pepper to taste 
Salad greens 
Additional sliced bananas 
Avocado slices 
Lemon juice 


Mix together the mayonnaise, raisins, 
peanuts, chutney, and coconut. Toss with 
chicken meat. Gently combine with sliced 
bananas. Season with salt and pepper. 
Mound into large salad bow] or on a plat- 
ter lined with shredded lettuce and lettuce 
leaves. Garnish with slices of avocado and 
banana, which you have dipped into 
lemon juice. Serves 12. 


Tahitians make many varieties of poé 
desserts. The one we've chosen combines 
the tropical fruit flavors of papaya and 
pineapple. You serve it with a topping of 
freshly grated coconut meat (or packaged 
flaked coconut), and surround it with pa- 
paya slices. 


(Tahitians would make it with arrowroot 
starch rather than cornstarch.) 


The chilled coconut cream poured over 
the top is made of coconut milk and 
evaporated milk. You can make coconut 
milk from fresh coconut (see page 71 of 
the June 1959 Sunset) or you can buy it 
frozen, in cartons, at the frozen food 


Make couronnes (head garlands) of leaf 
bands, flowers. Sew with needle, thread 


Have guests help one another don flower 
decorated headbands to wear during party 


counters of many supermarkets. 


Fresh Fruit Poé 


About 2 papayas and | fresh pineapple 
(to make 4 cups puréed fresh fruit) 

cups cornstarch 

cups sugor 

Grated fresh coconut (or packaged 

“flaked coconut) 

pint (2 cups) chilled coconut milk 

cups chilled evaporated milk 
Peel papayas and remove seeds; peel and 
core pineapple. Purée in blender or force 
through food mill to make 2 cups puréed 
fruit. Stir in cornstarch and sugar. Turn 
into greased and floured baking pan 
(8 by 10 inches). Bake in a moderate 


Prepare fruit poé mixture for baking. 
e Purée papaya, pineapple in blender: 
combine with sugar and cornstarch 
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oven (350°) for an hour or until set and 
caramelized at corners. Allow to cool in 
pan a few minutes. Cut into 1-inch 
squares. Lift onto shallow tray or into 
serving bowl. Sprinkle with grated coco- 
nut. For coconut cream topping. combine 
coconut milk and evaporated milk and 
pour over warm cubes of poé. Serves 12. 


Coffee with Coconut Cream 


Make double-strength (demitasse) coffee. 
Serve it with coconut milk or cream— 
either fresh or frozen coconut milk, or the 
dessert topping coconut cream (see Fresh 


Fruit Poé above). 


SERVING DINNER 

Fill your buffet with all the foods on the 
menu, even dessert and coffee. (Tahitians 
don’t have separate courses; all items for 
a meal are prepared and ready to eat at 
the same time.) 

Let each guest help himself to salad, 
bread, rice, and prawns, and perhaps cof- 
fee, then move on to card tables already 
set with silverware. 


DECORATING 

Here are some ideas for decorating your 
house, buffet, and tables to create a set- 
ting that suggests the South Seas: 


©@ The pareu cloth (par-A-oo) plays an im- 
portant part in the Tahitian way of life. 
It is of colored cotton with a bold con- 
trasting flower or fern pattern. (Pareu 
cloths differ from Hawaiian prints, which 
may have two to six colors; Tahitian 
prints have just one—red, blue, brown, 
yellow, green—with design in white.) Ta- 
hitians use the cloth in various ways—as a 
house decoration, for curtains, to cover 
pillows and cushions, as a tablecloth. Both 
men and women use it as a garment (the 
men wind it around the waist; the women 
wear it sarong-style). Tahitians also use a 
square of the cloth to form a bag in which 
to carry food and clothing. You can buy 





Cut baked fruit poé in cubes for serv- 
2. ing. Combine coconut milk and 
evaporated milk to make topping 
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pareu cloths in some shops specializing in 
Pacific imports, or substitute any gay, in- 
expensive, bold-patterned floral cotton 
print fabric. 


© Ferns, broad green leaves, and flowers 
are useful props for your Tahitian décor. 
Use sword ferns from your garden, broad- 
leafed cannas, and any flowers you have. 
To be more authentic, you can probably 
buy deep-green waxy ti leaves from your 
florist. 

© Bamboo, reed, and straw, in any form, 
lend a tropical touch—vases, serving bas- 
kets, coasters for cups and mugs. You can 
use baskets or trays as serving containers, 
filled with fruits and flowers, or as a lamp 
shield. Or pin a piece of straw matting on 
your wall. 


© Carved wood—bowls, trays, even a 
mask to hang on the wall—suggest island 
handicraft. 


e Tropical island fruits are useful—deco- 
rate with them wherever you wish. Use 
bananas, pineapples, mangos, grapefruit, 
papayas, coconuts, avocados, oranges, 
lemons, limes. 


© Ornaments from the sea—you can use 
a miscellany of these, such as sea shells, 
starfish, fish netting, imitation coral and 
seaweed, colored glass floater balls. Shop 
for such inexpensive ornaments in gift 
shops or variety stores. 

This is how we decorated for our party: 
On the front door we hung a draped swag 
of the pareu, tied with leafy green ferns, 
to greet the guests with our party theme 
as they entered. 


On the buffet table we arranged a center- 
piece decoration of papayas, bananas, 
limes, pineapple, shells, and low candles, 
all on a base of ti leaves. At the end of 
the table were folded pareu cloth bib- 
napkins. Food containers also suggested 
the theme: a giant clam shell (Tridacna) 
for the salad (available in some gift shops 
and garden accessory shops), a carved 





wooden bowl for the bread, woven straw 
coffee mug coasters, and wooden tray and 
serving bowls for the dessert. 


Our guests ate at card tables. Each table 
was centered with a low candle, ferns, 
flowers, and shells. 


On the wall we hung fish netting, caught 
up with starfish. We suspended a bag of 
fruits in a fishnet bag. (Tahitians hang 
almost everything to keep it out of reach 
of rodents and marauding crabs.) 


COSTUMES 

Everyone, we decided, must wear “happy 
hats.” In Tahiti, both men and women 
wear these garlands of ferns and flowers, 
called couronnes (cor-O-nas). You can 
make them yourself for the guests, but it’s 
more fun just to have the makings on 
hand and let the guests create their own. 
Here are directions: 

Select fairly sturdy leaves (sword fern or 
stephanotis would be fine). Using a heavy 
needle and thread, fasten the stem and tip 
of a leaf together to form a crown of the 
correct head size. (You may have to sew 
several leaves together to get enough 
length.) Then sew flowers, here and there, 
onto the fern band. 


Make long bib-napkins of the pareu, to 
be tied on each guest at dinner time. 
They'll aid in catching the drips from 
juicy foods, and also serve as dinner 
napkins. 

To make the bibs, cut pareu cloth in pieces 
about 18 inches wide and 30 inches long. 
Hem the two long edges and one end. 
Turn under the remaining end far enough 
that you can thread through a grosgrain 
ribbon tie. 


MUSIC 


Background music is an essential final 
touch. At a record shop look for albums of 
authentic Tahitian music, soft, melodic, 
minor-key chants accompanied by such 
instruments as nose flutes, guitars, and 
various kinds of drums. 
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Fresh fruit poé arranged on slender wooden platter. Surrounding garnishes are 
e papaya slices, camellia blossoms. Topping is coconut sprinkling. To serve, place a 
few warm cubes in each wooden dessert dish; over them pour chilled coconut cream 
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Outdoors. Three cabinets make this handy garden stor- Two cabinets nestle under eave of this garage wall. One box, hung hori- 


3/ 


age and work center. Counter top over center box is zontally (left) provides counter top; other is hung vertically. Only 
44-inch plywood, covered with Ye-inch hardboard differences between them are shelf arrangement and way doors open 


SHORT ON STORAGE? Here’s an easy-to-make 


In this study two boxes are transformed into a spacious desk by adding wood bases 
below and 10%-foot plywood top (see sketches on pages 108 and 109). Two boxes on 
wall above double storage. Desk top is 2 feet wide; knee space is 2 feet square 
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The storage units you see here come close 
to being a universal storage solution. Use 
them in various ways—on a garage or car 
port wall, on a fence or outside house 
wall, in a closet, even in a den or family 
room. Cut from 4 by 8-foot plywood 
panels with little waste, they are modular 
and designed for support from wall studs 
(normally on 16-inch centers). 


Basic unit is a roomy plywood box on a 
2 by 4-foot module. Doors are the entire 
front; the shelves inside are adjustable 


Actually, they are just large plywood 
boxes. You can hang them horizontally or 
vertically in almost any order on a wall. 
Or stack them up from the floor, or top 
them for a counter, desk, or work table. 
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Inside a garage the bores neatly store the bulk and clutter 
Western homes seldom hold elsewhere. In left corner, two boxes 
are stacked vertically. Others here are being hung horizontally 


storage unit you 


Each box will hang securely to a wall 
when attached with only four wood 
screws, and can easily be removed and 
rearranged at any time to fit different 
storage needs. Just as easily, the boxes can 


Use them for packing crates when moving. 
The boxes easily store such bulky items 
as camping cquipment and fishing tackle 


be taken with you and quickly set up 
again when you move—end that’s when 
you need storage immediately. 


Placed horizontally, these units give 467- 
inch-long shelves to hold bulky items. 
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at 6 foot 2 


ARBOGAS1 


inch head-height—so their tops will serve as an 
extra open shelf. The long board below (it’s nailed temporarily 
to the studs) eases hanging and leveling a row of boxes 


CaN USE mn countless Ways 


Adding the optional middle partition 
shown in the sketches is preferable when 
you use the boxes outdoors, when you 
use them as a desk, and when you store 
heavy items such as cans of paint. It 


Stacking several boxes in a utility room 
is another possible use. You can vary this 
arrangement to suit your special needs 


braces the box and provides non-sagging 
shelves. You simply cut the long shelves 
in half, use one piece for the partition 
and the others again for shelves. Do the 
same when placing a box vertically. The 


For toys, books, records, slide box into 
child’s closet, vertically or horizontally. 
Remove doors; cut them up for shelves 


rigid middle partition provides one shelf; 
the unattached ones go above and below. 


With butt joints throughout, the simple 
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Modular storage unit continued . . . 

















On a fence, hang three of the boxes. Add a 6-foot-wide glass fiber roof and gain a 
good-sized outdoor shelter. You rip the tapered roof beams from 2 by 8's. For 
rigidity, nail center beams to both boxes alongside them, thus spacing boxes apart 


construction facilitates the building of 
several boxes at one time. We found we 
could cut and assemble six boxes in only 
twice the time it took to build one. A 
power saw is the one shop tool required; 
it’s needed to insure square edges, If you 
do not have a power saw available, many 
lumberyards will make these straight cuts 


for you, running the pieces to size for a 
small charge when you buy the plywood. 
All wood parts come from %4-inch fir 
plywood, excepting the backs of 3¢-inch 
(preferable) or 44-inch plywood. Two 
4 by 8-foot panels of 34-inch plywood 
laid out as shown in the cutting plan will 
give two complete boxes with little waste. 


Pin hinges allow the plywood doors to be the entire cabinet front. No wood 
trim is needed anywhere. The doors overlap top and bottom of the box 


1% inch—to prevent any warp or sag in the long sides from showing. 


Doors are notched with a saw to receive the pin hinges, approximately 
21% inches from top and bottom. Note choice of ways to attach the back 
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One box will have one long interior shelf; 
the other, two. 

The heavy lines on the cutting plan show 
the only waste. Compensate there for the 
thickness of your saw blade and, to eas¢ 
handling the heavy panels on a table saw, 
make those cuts first. Use exterior grade 


Stacking 
cabinets 
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Wood spacer gives clearance for the doors 


plywood for boxes to be placed outdoors. 
We tried one of the new plastic-faced fir 
plywoods that are being produced to fa- 
cilitate painting plywood. Its smooth yel- 
low finish actually needs no paint at all 
for garage cabinets. For exterior use, how- 
ever, the entire cabinet (including ply- 
wood edges) should be painted. 
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Construction details 








OVERLAP 
TOP AND BOTTOM 


First, assemble the four sides with white glue and 6-penny finish nails. 
Then attach, the back with glue and 3-penny shingle nails. Cut square, 
it will square up the box. Let the glued joints dry, then hang the two 
doors. Attach the hinges to the doors first, then to the box. Trim 
shelves slightly, if needed, to fit down in the metal shelf brackets 
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Before assembling the boxes, drill at least 
three pairs of 14-inch holes for adjustable 
shelf brackets (for three shelf positions) 
in each end and any middle partitions. 
Drill additional holes in the longer sides 
for a vertical cabinet. Space the holes 2 
inches in from front and back of the 
boxes, and 4 inches apart (vertically). 
Drill the holes only 4% inch deep in the 
ends, but drill through the middle par- 
titions—for brackets on both sides. 
Hang each box to a wall with four No. 12 
wood screws through the 34-inch plywood 
back, through any plaster or similar sur- 
face and into two wall studs at least 32 
inches apart. Locate two of the screws 
about 2 inches below the top of the box, 
the other two about 6 inches up from the 
bottom. Place washers under their heads 
and use screws long enough to go an inch 
or more into the studs. 

When you want to stack one horizontal 
box on another, nail 1 by 2-inch wood 
strips around the top edges of the lower 
box (see sketch). This gives space between 
boxes for the overlapping doors. 
Similarly, place 1 by 2-inch spacers be- 
tween a desk or workbench top and the 
box (see desk detail sketch at right). This 
gives clearance for the cabinet doors and 
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Make a template of thin plywood to speed positioning the 14-inch shelf bracket holes 
evenly on several box sides. After drilling two holes, drop in two shelf brackets 
to hold the template. Wrap some masking tape around the bit to act as a stop guide 
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Cutting plan for Ya" plywood 


also allows using a wider, more attractive 
edge trim on the top. 
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FINISHING TIPS 

For many usages, painting just the doors 
(the easiest part) gives these cabinets a 
well-finished appearance. 

Excellent finish for a box being placed in 
a clothes closet is a paste stain wax. It 
minimizes scratches from toys and shoes. 
Top of the study desk shown in the photos 
is simply 34-inch plastic-faced (yellow) 
fir plywood with a birch edge trim. Only 
finish used was clear liquid wax. 

Many door handles are fairly expensive; 
these shown are not. They are lacquered 
34 by 2 by 7-inch pieces of pine, with 
sides cut at a 30° bevel on a table saw. 
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Spectacular display above helps to explain the centuries-old fasci- Donckelari, Shiro Chan, Elizabeth Pink, Elegans, Magnoliae- 
nation of camellias. C. japonica varieties: Glen 40, Alba Plena, flora, Lallarook, Debutante, Finlandia Variegated, Reg Rag- 


Why we in the West like 


Camellias 


The first camellias arrived in the West on 
February 3, 1852, just four years and five 
days after gold was discovered at Sutter's 
Mill in California. 

They were imported by James L. L. F. 
Warren, who had come out from Boston 
in 1851 in search of gold, but stopped off 
in Sacramento, where he remained and 
opened his New England Seed Store at 
15 J Street. 

This historic first shipment reached San 
Francisco on the S. S. Panama, then was 
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land, Sweetheart, Guillio Nuccio; C. reticulata: Chang’s Temple, 
Buddha, Pagoda. Donation Variegated is a cross between 


transferred to river boats which trans- 
ported the plants to Sacramento. On Feb- 
ruary 7, 1852, the Sacramento Union car- 
ried an announcement to the effect that 
camellias and other plants would be of- 
fered for sale at Mr. Warren’s store. As 
far as we know, this advertisement con- 
tained the first printed information on 
camellias in the West. 


No stranger to camellias, Mr. Warren had 
grown them in the East in his own green- 
houses and had sold them in Warren’s 
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Floral Saloon in Boston, camellia center 
of the United States in the first half of the 
nineteenth century. In 1853, only one 
year after the first camellias had been 
planted in Sacramento, he predicted en- 
thusiastically: “This truly magnificent 
plant unsurpassed in loveliness will ere 
long become acclimated with us to form 
our pride as an ornamental tree in our 
gardens.” 


To a great extent, he was right. Outside 
its native Oriental habitats, there are few 
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C. saluenensis, C. japonica. Robbie, selected seedling from C. 
cuspidata, C. saluenensis hybrid. Sasanquas on following pages 


areas where the camellia has reached 
greater perfection than along the Pacific 
Coast. 

But even Mr. Warren couldn’t foresee the 
changes that would come about in the 
camellia picture—particularly here in 
the West. In his day, and for some years 
after, most gardeners were concerned only 
with C. japonica—and a camellia wasn’t 
a camellia unless it had large, double, 
formal, perfectly regular flowers. 


Today, as you can see from the portrait 
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Adolphe Audusson (japonica), dark to 
rose-red, semi-double. Blooms midseason 





Frizzle White (japonica), white, semi-double flowers and wavy crinkled leaves. Blooms Kumasaka (japonica), rose-pink, semi-dou- 
mid- to late season. Other good white japonicas: Alba Plena, Fimbriata, Lotus, Purity _ ble, peony type, blooms midseason to late 


Pictured here for 


galleries here and on the preceding two 
pages, camellias are available in many 
different flower forms, and are repre- 
sented by several species other than C. ja- 
ponica, as well as by modern hybrids. 
Even more important, today we appreci- 
ate the camellia as something more than 
Herme (japonica), pink streaked deep Edelweiss (japonica), white, large peony 4 shrub that produces exhibition or cor- 
pink, edged white, semi-double, midseason type flowers, blooms early to midseason sage blooms. On the following pages, you 
find refreshing evidence that gardeners 
and landscape architects are not tied to 
any hard-and-fast notions about what a 
camellia is supposed to look like, or how 
it is supposed to be used. Some of the pic- 
tures may help you to understand why 
camellias are enjoying a healthy revival 
in Western gardens. 
Among the species and hybrids that are 
helping to enlarge the scope of the ca- 
mellia as a plant for landscape use are 
the following: 


CAMELLIA SASANQUA 

The sasanquas are little brothers (or sis- 

ters) to the japonicas. They're smaller in 
Lady Kay (japonica), red and white, peony Mathotiana Supreme (japonica), red, semi- _all respects, with leaves 3 inches long or 
to semi-double, fringed, early to late double or rose-type, midseason tolate __ less, flowers like wild roses, 11 to 4 inches 
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Yours Truly (japonica), semi-double, pink 
edged white, midseason to late flowering 


R. L. Wheeler (japonica), rose-pink semi- 
double to anemone, early to midseason 


Pope Pius IX (japonica), dark red, com- 
plete formal double flowers, midseason 


Eleanor Hagood (japonica), soft pink, for- 
mal double, blooms late in the season 
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Hana-Fuki (japonica), soft pink, often 
blotched white, semi-double, midseason 


Chrysanthemum Petal (reticulata), soft 
pink, complete formal double, midseason 


nursery shoppers ...15 more camellias, all outstanding . . . 


across, and a growth habit that is half 
vinelike, half shrubby. Although blooms 
are more fragile than those of C. japonica 
and shatter easily, they have the honor 
of leading the camellia floral parade; they 
start flowering in September and continue 
through December in some areas. 

Key to the increasing popularity of the 
sasanquas is their informality and the 
ease with which they can be trained as 
espaliers, as mounds or graceful cascades 
in raised beds or containers, as ground 
covers on banks, or as bonsai in pots and 
bowls. This species also is more tolerant 
of poor and less acid soils. 


The All-America Camellia Selection for 
1960 is called Sparkling Burgundy. It is a 
cross between C. sasanqua Hinode-Gumo 
and C. hiemalis Showa-No-Sakae—and is 
classified as a hybrid, although for general 
purposes it has been considered a sasan- 
qua. Its ruby rose, irregular, double 
flowers occasionally reach a size of 34% to 
4 inches on older plants, up to 3 inches 
on smaller plants. Sparkling Burgundy 
has a vinelike growth habit similar to 
that of C. sasanqua. By judicious pruning 
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it can be encouraged to bush out and be- 
come an erect, compact, and heavily foli- 
aged plant. 


HYBRID CAMELLIAS 

Most promising stars rising on the West’s 
camellia horizon are a group simply called 
camellia hybrids. Some, having originated 
in England, are usually labeled English 


Cho-Cho-San (japonica), light pink, single 
to semi-double, gold stamens, midseason 


hybrids—most common of which are from 
crosses of C’. saluenensis and C. japonica. 
Vigorous, yet graceful, they have single, 
semi-double, and peony form blooms 
measuring 34% to 5 inches across, mostly 
in softer pastel shades of pink or orchid- 
pink. With their medium-sized blooms, 
the hybrids bridge the gap between such 
small-flowered, informal growing species 


Sparkling Burgundy, ruby rose hybrid, is 
the 1960 All-America Camellia Selection 
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make good landscape use of camellias . . . 





Sweet and Low, pink, semi-double selected seedling of Elegans, grafted on japonica stock. Cascade Stockton, California, home of 


Dr. and Mrs. H. 8. Chapman 


habit ideal for standard, hanger. Thornton Howell garden, Pasadena, Calif. Design: Harvey Short 


as C. sasanqua and the large flowered, 
more upright C. japonica, and generally 
tend to bloom between the flowering peri- 
ods of those two species. 


In color on page 111 are two representa- 
tives of the hybrid class: Donation Varie- 
gated (there also is an all-pink Donation) 
and Robbie. 


Donation, an English introduction, is a 
hybrid of C. japonica and C. saluwenensis, 
the latter a robust species densely clothed 
with shining dark green leaves, carrying 
heavy crops of white to deep rose-pink 
flowers. Donation, soft velvety pink with 
lavender undertones, performs splendidly 
wherever camellias are grown. 


Flirtation is a more recent japonica- 
saluenensis introduction. It has all the 
qualities of a good evergreen garden 
shrub: handsome dark green leaves, com- 
pact growth habit, ability to grow in sun 
or shade. Dainty, pink, 3 to 31-inch 
single fiowers, centered with a cluster of 
golden stamens, bloom in February and 
March. 


Robbie is a seedling selection from Sylvia 
May, English-grown seedling of C. cus- 
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pidata and C. saluenensis. Robbie and 
other selections from the same source 
have superb foliage, heavy crops of irides- 
cent blooms—mostly in shades of pink— 
with petals that look as though they were 
beaded with glass. Plants have attractive 
growth habit, perform well in sun or shade, 
and are hardy to 0° Ultimate height is 
probably around 20 feet. 


RETICULATA HYBRIDS 

It is now believed that some of the 
Yunnan reticulatas, shipped from Yun- 
nan- Province, China, to California, more 
than 10 years ago, are not varieties 
of C. reticulata itself, but hybrids of 
C. reticulata and C. pitardii. Carrying 
such distinguished names as Crimson 
Robe, Noble Pearl, Purple Gown, Lion- 
head, Pagoda, Buddha, and Chang’s 
Temple, they created a sensation when 
they arrived on the West Coast. Unfor- 
tunately, they are not hardy in the 
Northwest, and must be moved inside for 
the winter. 

Reticulatas, of course, are not ideal land- 
scape plants. Open and rangy in growth 
habit, they don’t adapt to garden situa- 


tions with the ease of some camellias. Yet 
what the plant lacks in individual charm, 
it makes up for in the sheer splendor of 
its high-centered, wavy-petaled, richly 
colored blooms. 

In the garden, reticulatas are at their 
best when they stand alone, as in big 
containers; or in groups of their own kind 
behind a foreground of lower, more com- 
pact evergreen shrubs. Pagoda, the small 
flowered reticulata in our colored portrait 
gallery, produces 4 to 5-inch blooms in 
warmer sections; in cooler areas it is quite 
petite, and makes a perfect boutonniere 
flower. 

FOR MORE INFORMATION ..-« 

Turn the page to see how to grow smaller 
camellias in containers. On page 231, you 
will find directions for planting camellias, 
and on page 236, details on control of 
camellia petal blight. For complete in- 
formation on camellias, see How to Grow 
Camellias (Lane Publishing Co., Menlo 
Park, California, 1957; $1.75). 

Camellia shows. This month, in various 
parts of the West, you can see camellias 
at their best at shows and festivals. For a 
list of camellia events, see page 211. 
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Here are five interesting examples . . . 


ROSALIND WHEELER 


enhanced by choice entry planting: Alba Plena, Espaliered pink C. sasanqua Peach Blossom planted 10 years along wall of 
white japonica, right; pink sasanqua espalier, left Nat S. Rogers’ home, Mercer Island, Wash. Blooms November to January 


All-pink form of Donation, English hybrid, splendid espalier. Masterpiece, (Japonica) noted for large leaves. White blooms get 
Variegated pink-and-white form shown in color on page 111 larger than shown here. Owner: Harvey Short, Pasadena, Calif. 


MARCH 1960 115 




















Naturally graceful branching habit of C. sasanqua Rosea is given free rein here. Planted three years, it has not needed 
any special training—the shrub just grows this way. The container is an oval redwood tub encircled with metal bands 


macinative wea: Small camellias an containers 


Growing small camellias in containers, as you see here, 
is the most appealing and imaginative idea we’ve come 
across in many a day. ‘ 
It’s a marvelous way to handle some of the smaller and 
more delicate species of camellias whose distinctive char- 
acter would be lost if you set them out among other plants. 
With the exception of the espaliered sasanqua, whose stems 
have been tied to the wooden frame. none of these plants 
has received any special training. Through previous ac- 
cident or neglect, these camellias developed picturesque 
angled stems, twisted trunks, or coiled or gnarled roots. 
You can probably find similar plants in almost any ca- 
mellia nursery. 

Choose containers to suit the plants. Low, shallow con- 
tainers are best for spreading plants; deeper, larger ones 
for taller growing camellias. 

When planting in shallow containers, it may be necessary 
to wash soil from the roots, and to redistribute them so as 
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to conform to size and shape of the container. 

Soil mix, watering and feeding of these small camellias 
are generally the same as for larger container-grown plants. 
However, small containers dry out more rapidly and need 
more frequent watering. If you want to dwarf a plant, 
reduce feeding to about one-tenth of the usual recom- 
mended amount. 

Plants you see here were grown by Mrs. John D. Lawson 
of Antioch, California. In Southern California, camellia 
specialists are also growing sasanquas and other species as 
picturesque container plants. 


Right: Espaliered C. sasanqua Rosea 


This plant selected for espaliering two years ago because of 
the symmetrical placement of its four main branches. As on 
many sasanquas, blooms form at leaf axils along the branches. 
Form of bisque clay pot especially suits formal lines of espalier 


Wass. 
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Deep pink C. sasanqua Tanya has arching branches, and foliage 
in flat planes typical of many sasanquas. C. sasanqua Pink 
Snow, and species C. fraterna, C. salicifolia also grow this way 


stl 
sig 
<7 


Large pottery bowl holds two plants chosen for their 
contrasting foliage and bloom. Taller is Apple Blossom, 
probably a form of C. saluenensis; smaller plant is C. ja- 
ponica Dainty, with wavy leaves, red and white bloom 
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Six-foot blank side walls, with high windows above, will assure roof looms above flat roof over bedroom and garage wing (fore- 
privacy when cabins go up on adjoining property. Four-gabled ground) and pergola along far wall, to let in light and hill view 


At Stinson 


Beach, Califomia Hdere are ideas to study...uf you 


On the ocean side of the spit that separates Bolinas Lagoon 
from the Pacific, this little cabin makes the most of its location. 


It promises the fun you ought to have in a beach house. Its 
roof wears a playful air. Its flag announces the owners are at 
home. Its windows look right out on the beach and into a 
sandy play-yard court. Its doors open onto decks, a step above 
beach or court. Inside, you can face the fire while you watch 
the ocean, and when the fog rolls in you feel warm and sheltered. 


The house solves or minimizes the problems of beach living 

so well that it won a Special Award in the AIA-Sunset 

Western Home Awards competition for 1959-60. Sitting on a 

platform above ground, it is easy to care for; little sand can 

enter. Its wings shelter its outdoor living areas from winds, 

prevailing from off the sea but often shifting to other direc- 

tions. It has privacy from future neighbors, yet has a view of 

water or high hills in every direction. Facing the ocean to 

the south, it has little problem of heat or glare from the 

From entry you look along deck, through house, to beach beyond. afternoon sun. Glass in the high gables lets in light to balance 
Spaced deck boards outside all doors help remove sand before bright noonday sun reflected from sea and sand. 

people track it inside. Living room at left; bedrooms, right Architect was Sherwood Stockwell, for Mrs. Gordon Cameron. 
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Part six in Sunset’s report on the 
1959-60 Western Home Awards: 


THREE VACATION HOUSES 
ON THE PACIFIC OCEAN COAST 


Complete list of winners announced 
in the October 1959 Sunset 


+ 
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From living room you see the side wall of the court, with a pergola over the 
raised deck, play house at the far end. Bolinas Lagoon is in background 
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dream of a beach house oe a 


Plan: L-shaped living area, U-shaped house 


GEORGE KNIGHT 


In night view, you can see floating effect of fowr-gable roof. Note | Owner calls neat, compact kitchen the “galley.” It opens to the 
fireplace in window wall that faces ocean. The raised hearth living area, but is screened by serving counter and cabinets. 
extends at the sides as a bench. Galley opens beyond counter Under-counter laundry is handy to door (at right) to bath house 


MARCH 1960 119 





NT ere j 





Roof rises with a tent-like sweep. Inglenook is a cave-like re- 
treat set below open sleeping balcony. Deck opens through wide 
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You approach from below. Here you see extent of deck and the 
bridge for mezzanine exit without going through main room 
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door, wraps around three glass sides of house. Built-in window 
seat stores extra bedding, has mattresses for guest sleeping 


“A sort of a tent”...t’s a weekend escape 


The architects of this cabin started out with the premise that 
a one-room cabin can be as interesting as a more elaborate 
structure. 

The owners, a family with four young children, wanted a small 
weekend house, a “sort of tent,” simple and natural to go with 
their site on a wooded slope above Bolinas Lagoon. It overlooks 
the coastline as far south—on clear days—as San Francisco. 
Their cabin is essentially one large room. A two-story-high 
living room takes up more than half of the interior volume. 
A balcony sleeping area opens off it. Recessed below the balcony: 
are the kitchen and an inglenook—a retreat from the openness 
of the main area. Bathroom and storage are behind these spaces. 
The house gains in interest from its hexagonal shape and its 
steeply-pitched roof. The three sides around the living room 
are of glass, so this room seems open to the deck that wraps 
around it, to the trees, and to the far view over the water. 
In contrast the smaller spaces, on the closed three sides, 
seem more intimate and sheltered. The lower-floor spaces share 
the long view, but the sleeping balcony sees only the close-up 
view—through two-story glass—of the surrounding woods. 


Architects were Marquis & Stoller, for Dr. Leonard Rosenman. 
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Opposite side of main living area shows stair to balcony, entry 
doors at main and upper level (from bridge), and kitchen alcove 


for the family 
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From slope below to south, you see prow shape of house. Deck 


creates usable outdoor space opening from house at floor level 
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Above. Section, floor plan show smaller spaces on closed 
side of house opening to glassed two-story living area 


Below. House overlooks Bolinas Lagoon to east. Existing 
oaks on the south shade broad deck for outdoor living 


ERNEST BRAUN 
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From seaward side, you see glass walls of master bedroom (near 
corner) and living area (beyond masonry fireplace wall). Deck 


IRVING MOULIN 


in foreground opens off bedroom, is platform overlooking sea. 
Main outdoor living area is sheltered on far, lee side of house 


Fligh above the ocean...a holiday house 
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Site plan shows how house is oriented to 
promontory for wew and to existing pond 
for sun and wind-sheltered outdoor living 
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House centers on large living room, open 
to kitchen and bedroom; from all three 
rooms you move easily to roofed terrace 


The awards jury liked the individuality 
this house expresses. They also liked its 
sense of space, its pavilion-like quality, 
and its sensitively handled materials and 
detailing—even though in general they 
didn’t favor faithful copying of the Japa- 
nese look for Western houses. 

The house occupies a spectacular cliff 250 
feet above the ocean near Big Sur, Cali- 
fornia. Its orientation is the result of the 
owner’s study of wind conditions and 
views. Over several years he had built the 
pond and also had the landscaping 
planned and under way. 

The materials help fit the house to its 
site. Walls are of planks cut from bridge 
timbers, with a 40-year-old soft gray and 
brown patina, The jury felt the original 
shake roof was more suited to the climate 
than the tile the owner later brought 
back from Japan. 


The architects were Walker and Moody. 
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And no wonder. Rain, snow, sleet—whatever the weather 
outside, you stay snug and warm inside a Triumph TR-3 
Grand Touring Model. 


Its detachable steel hard top and sliding side panels seal 
out even wet, raw British weather. Contour seats add to 
your comfort on rough roads or on long hauls. 


Top performance always rides hand-in-glove with com- 
fort in a Triumph TR-3. The Grand Touring Model has 


Six reasons why the TR-3 is your best sports car buy: 
1. GEARBOX: 4-speed, short throw for fast, easy shifting; syn- 
chromesh in 2nd, 3rd and top offers rugged, smooth operation. 
2. 1991 cc. ENGINE: 100 horsepower; overhead. valves; 110 
miles per hour top speed; acceleration: 0-50 in 8 sec. 


3. DISC BRAKES: Standard equipment on front wheels for 
maximum braking efficiency; will not fade, won’t grab or lock. 





won first in class in the wicked, winding Alpine, and in 
virtually every other major European Rally. 


TR-3 savings are hard to top, too. It costs $500 less than 
any comparable sports car...gives up to 35 m.p.g. 


Pictures and words can’t come close to the thrill of actu- 
ally driving a TR-3. Your dealer has the ignition key. 


Why wait 
rounine $2835. 


for Spring? 


4. EXHAUST SYSTEM: 2 straight-through mufflers relieve 
back pressure, increase engine efficiency. 

5. SEATS: Orthopedically designed for comfort. 

6. FRAME: Rigid “X” type for stability; fully rust-proofed 
Sheffield steel; box sectioned and cross braced for strength. 
OPTIONAL EXTRAS: Overdrive, soft top kit, rear seat, wire 
wheels, white walls, and others (ask your dealer). 

SERVICE: Dealers in every state — over 700 of them in all. 


*Convertible model, $2675 (At U.S. Ports of Entry, plus state and/or local taxes—slightly higher West Coast.) Standard-Triumph Motor Company, Inc., Dept. K-30, 3745 Broadway, New York 19 





























The logic of a roof shape 


Unless a gay roof shape has some prac- 
tical purpose, it may be just a costly form 
of ornament. The three houses on pages 
118 through 122 each have interesting 
roofs that give them a kind of holiday 
air appropriate to their weekend and va- 
cation use. We’ve sketched them here to 
show how they also perform specific func- 
tions for light, view, and shelter: 





Four-gable roof. Clerestories light room 
evenly from four sides, balance the bright 
seaward light, provide high view of hills 





The Changing Western Home 








News and ideas 
for Western home owners and home planners 








Steep pitch, high glass in half of angled 
gable. Balanced light for two-story room, 
privacy and edited view for balcony room 


overhang all around a gable-roofed house 





Hip-and-gable roof. With the shallower- 
pitched section you can extend sheltering 





New gypsum board walls 


A new gypsum board (drywall) technique 
for non-load-bearing interior walls prom- 
ises a saving over conventional construc- 
tion. Drywall is glued to gypsum board 
spacers instead of studs and the unit is 
nailed to wood strips on floor and ceiling. 
The partition is only 214 inches thick, half 
as thick as the usual stud wall, so it saves 
on floor space. It simplifies wiring (no 
studs to bore through), costs less, and is 
cheaper to erect than plaster or drywall 
on stud framing. 
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Deer-proof ivy espalier 


If you live where deer breakfast on your 
garden, 6-volt-charged wire will discour- 
age but not hurt these marauders. Ivy 
climbs wire strung behind electric wire. 


John Ehman home, Pebble Beach, Calif. 
124 





How to screen a car port 


Grape stake fence background for rock 
and willow garden, screens drive-through 
car port. John Edman house, Provo, 
Utah. Stephen L. Macdonald, architect; 
Arvin G. Shrieve, landscape architect 





Packaged lumber 


If you are shopping for such lumber prod- 
ucts as redwood siding, finished fir lum- 
ber, or factory-finished hardwood plywood 
panels, you should be aware that they are 
now available at many lumber yards in 
packages. Packaging is a convenience that 
simplifies shopping; packages are labeled 
with the kind of lumber, the grade, the 
length, and the quantity. Packaging is also 
a safeguard that protects the lumber from 
being soiled, marred in handling, or dam- 
aged by rain. 


Canvas for outdoor use 


Readers planning to replace a canopy or 
other outdoor canvas this spring may be 
interested in the new vinyl-coated dacron 
awning fabric. 

Chief advantages over canvas are greater 
durability and the fact that the colored 
fabric is translucent, but it also compares 
well in other qualities. Currently it costs 
about 10 per cent more than canvas. 
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Simple plant containers 


Aeonium and golden bamboo in boxes 
of 1 by 12 natural redwood—1 foot square 
and 1 by 4 feet, with mitered corners, base 
of 2 by 4’s. Landscape architect: Harriet 
Wimmer, for G. G. Budwig, San Diego 
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Close ranks! Stand fast! Demand Tessera Corlon—there’s no floor like it 


Right in step with any decorative style, this new Tessera Corlon. 
Hosts of vinyl chips in delicate, gentle colors are set at random in 
a base of translucent vinyl. Look closer at Tessera—you'll see its 
intriguing third dimension. Run your finger over it—you’'ll feel its 


Tessera Corlon is one of the famous 


Pioor Is Style 86535. You can use it in any room—upstairs, ground level, downstairs. 


nubbly surface. There’s no design like it, no texture like it, no floor 
like it. See the parade of smart colorings at your dealer's. 

FREE: Actual sample of Tessera. Write Armstrong, 6003 Ruth Ave., 
Lancaster, Pa. In Canada, Dept. 30-M, Box 919, Montreal, P.Q. 
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1860-1960 Beginning our second century of progress 






























Only 30 or 40 years ago, home builders in 
the West’s milder climates thought little 
about heating beyond providing a floor 
furnace or central furnace to keep you 
from shivering through the winter. 
Today, we have much more interest in 
all aspects of home air conditioning: heat- 
ing, cooling, humidity control, air move- 
ment, and air purification. 

In this article we review what’s currently 
available in air conditioning equipment, 
in the units and combinations now going 
into homes all over the West. 


WARM AIR HEATING 
Forced warm air is the most popular type 


ee ere Soe a 
Heating, cooling, and “‘air conditioning”. . . 


In 1960 what are your chovces 


of central heating in the West. It is 
efficient and relatively inexpensive. Grav- 
ity warm air installations are being sup- 
planted by forced air systems, for several 
good reasons, Gravity air systems need 
basement space, work best with a cen- 
trally located furnace, are difficult to use 
for perimeter heating, and do not filter 
the air. 


Basically, the forced-air system works in 
this way: Air from the house, sometimes 
mixed with outside air, is drawn through 
a filter by the blower, or fan, which forces 
it around the surfaces of the heat ez- 
changer which has been heated by the 
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Warm air furnace. Air makes round trip from return ducts through furnace and back to 
room outlets. Horizontal and up and downflow vertical models for choice of location 
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burner. Here it picks up heat and moves 
into the enclosed space of the plenum, 
from which ducts carry it to the room 
registers. 

The variety of forced-air furnace designs, 
and the comparatively long distances that 
forced air can travel in any direction, 
allow you a choice of locations for in- 
stallation. Usual places are utility rooms, 
crawl spaces, closets, basements, and 
attics. The furnace usually goes where it 
will take up as little living space as pos- 
sible, won’t require excessively long ducts, 
and the possible operating noise won’t be 
disturbing. 


Here are some of the variations on the 
conventional forced-air system: 


Perimeter duct systems are embedded in 
concrete slab floors or installed in crawl 
spaces. They distribute warm air to the 
perimeter walls to balance heat losses. 
Ducts within a concrete slab can be made 
of galvanized sheet steel, fiber, asbestos- 
cement, vitrified clay tile, and other maie- 
rials. In a crawl space, galvanized sheet 
steel is most practical for heating and 
cooling. 

Narrow registers located in the floor or 
baseboard direct the warm air upward 
and parallel to the wall. They are usually 
placed under windows to combat heat loss 
from the glass. 

The crawl-space plenum system is eco- 
nomical to install, since ductwork is rudi- 
mentary. The system necessitates an air- 
tight crawl space, and is usually confined 
to compact houses, though we have seen 





Perimeter duct systems are common installations both in crawl 








spaces and embedded in concrete slab floors. The crawl space 
containing perimeter ducts is usually closed and insulated. If it 
is to be left open, the ducts should be encased in insulation 
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The perimeter loop system is embedded in concrete slab floors. 
Loop duct is 2 to 18 inches from slab’s edge, 2% inches under 
the surface, supplied by feeder ducts from furnace. Warm air 
enters room through diffusers placed along loop under windows 
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a rambling house utilize this system by 
zoning off the crawl space into two com- 
partments with a furnace for each. 

The foundation must be insulated, and 
the crawl space for this system should 
extend not less than 18 inches and not 
more than 24 inches between the floor of 
the crawl space and the bottom of the 
lowest horizontal member. The crawl- 
space floor should be covered with a mois- 
ture barrier, such as 55-pound or heavier 
roll roofing. If combustible, the barrier 
should be covered with a 2-inch layer of 
washed gravel or other non-combustible 
material. 


Both radiant floor and ceiling installations 


COLD AIR 
RETURN 


Typical forced air furnace with small-pipe 
ducts, and blender type wall registers 
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CRAWL SPACE —* 


Crawl-space plenum system uses the entire crawl space as a warm 
air supply chamber. Perimeter registers let air into room under 
windows. The air in crawl space warms whole floor, which 
supplies much of the required heat as in radiant systems 
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are possible with warm air, though the 
warm-air ceiling is something of a heating 
rarity. 

Radiant warm-air floors are constructed 
of interlocking metal ducts, forming a 
honeycomb of air spaces, or of hollow 
terra-cotta tiles, with larger hollow blocks 
of terra-cotta for the supply and return 
ducts. The tiles or ducts must be ade- 
quately embedded in the concrete floor 
so it can bear heavy loads without danger 
of break-through. 


As with hydronic radiant floors (page 
129), there is a lapse between the time 
heat is called for and the time the floor 
reaches its optimum radiating tempera- 
ture, as well as between the time the heat 
is shut off and the time the floor cools. 
(Thermostatic controls to compensate for 
this overshoot are discussed on page 129.) 


Radiant warm-air floors can be designed 
to release the air through perimeter out- 
lets after it has circulated in the floor, 
in a Way similar to that of the crawl-space 
plenum system. This makes air purifica- 
tion, ventilation, and humidity control 
possible, as well as faster heat response. 


Overhead duct systems are best suited 
for mild climates such as that of the 
Southwest. The furnace plenum extends 
from the top of the furnace into the attic 
space, Horizontal insulated ducts pipe 
warm air to registers located high on in- 
side walls, or, occasionally, in the ceiling. 
This system is comparatively inexpensive, 
since it does not require extensive ducting. 
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WARM AIR... PLUS AIR CONDITIONING 
In the conventional system, you have 
some choices in how you distribute the 
air in your living space. While many 
registers are essentially narrow floor or 
ceiling diffusers with a damper to control 
the amount of emitted air, other types in- 
clude baseboards, wall outlets designed to 
diffuse the air in a fan-shaped pattern 
over the wall, and blender-type wall regis- 
ters that open at ceiling and floor level. 


Electrostatic air cleaners, well established 
in laboratories and hospitals, are now 
available and feasible for home use. These 
filters, installed in the return air duct of 
the furnace, replace the usual flat or 
curved panel filters in forced-air systems. 
There are several types of electrostatic 
filters. One consists of sets of plates alter- 
nately positively and negatively charged, 
which create an electrostatic field. When 
dirty air is drawn to the filter, suspended 
particles are drawn to the plates. Air 
passing through this field is cleaned of 60 
per cent or more of its impurities. These 
filters operate on 115 volt house current, 
and remove pollens and particles too small 
for standard filters to stop. Parts of the 
filters need periodic cleaning. 


Humidifying and dehumidifying units for 
furnace and air cooler installations are ob- 
tainable, but you don’t need them at 
home in many of the mild Western cli- 
mates. 


Cooling. A refrigerated air-conditioning 


unit is often used with forced-air systems, 
utilizing the same ducts. It is composed 


Radiant floor, here constructed of hollow terra-cotta tiles, can 
be heated to about 85° Radiated heat primarily warms the 
surfaces of objects in room, rather than the intervening air, to 
give you the comfortable atmosphere of a lower air temperature 
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34 HOUR PAINT 
MIRACLE 


NEW EASY-PAINTING ENAMEL, 
TOO! Fuller Semi-Gloss Interior 
Enamel is ideal for kitchens, wood- 
work and baths. Dirt whisks off with 
a damp cloth. Try it! 
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8:00 A. M. 


You’re off and rolling with famous 
Fuller Interior Latex! Paint any 
which way. This paint slides on 
smoothly, quickly, evenly—with 
never a lap mark. 





10:00 A. M. 


Over half through already! Fuller 
Interior Latex does the job twice as 
fast as old-time paints. And there’s 
no “painty”’ odor. 


11:30 A. M. 


You've a beautiful new room, rich 
in color beauty that will last for years! 
Fuller Interior Latex dries to touch 
in minutes...rinses neatly from roller 
or brush under the water tap . . . costs 
no more. Choose from 216 decorator 


colors at your Fuller dealer now. 
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of two parts: an evaporator and a con- 
densing unit. The condenser may be either 
air or water-cooled, and powered by a gas 
operated absorption system or an electric 


compressor. 
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Air conditioner, like refrigerator, extracts 
air’s heat, blows cooled air into room 


In an electric system, the compressor- 
condenser unit can be separated from the 
evaporator and placed where operating 
noise is not disturbing. The gas-operated 
absorption system is noiseless. 

How can these air-condition components 
be assembled for year-round climate con- 
ditioning? Most heating manufacturers 
also make cooling units, that can be 
added in various ways to the heating in- 
stallation. You should make sure that the 
fan or blower in your heating unit is ade- 
quate for cooling (many are not), that the 
ducts are sized properly, and that they are 
made of rust-resistant material. With 
these conditions fulfilled, and a year- 
round thermostat or a second thermostat 
designed for cooling, “package,” and “add- 
on,” and “split” cooling systems can make 
use of some of the heater’s equipment. 
The diagram below shows you some of 
the possible combinations of heating and 
cooling units. 


HOT WATER HEATING 

Hot water (hydronic) systems usually 
consist of four main parts: a boiler 
(heated by any standard fuel), pump, 
pipes to circulate the heated water, and a 
device to distribute the heat. While “wet” 
heat has been most often used in the 
colder sections of the United States, the 
Western builders have pioneered the use 
of radiant heat embedded in the floor slab. 
These are forced water systems: 

Radiant panel heat. The most common 
hydronic heat in the West, this type of 
system is most often used in conjunction 
with modern slab floor construction. Coils 
of pipe are buried in the concrete under 
the entire floor area to be heated. Hot 
water is pumped through this pipe from 
the boiler, heating the concrete slab by 
conduction. The entire slab then acts as 
a radiator, producing an even heat and 
a comfortably warm floor. 





Radiant hydronic system in concrete slab 
can zone house sections for varying heat 


Radiant panels can also be located in 
ceilings, and even in walls. While floor 
installations transfer little more than 30 





per cent of the heat by radiation (the rest 
is by convection), ceiling installations 





Baseboard strip heaters warm perimeter 
walls with blanket of convected warm air 


transfer about 50 per cent of the heat by 
radiation. Neither type requires any spe- 
cial arranging of furniture to insure ade- 
quate heat distribution. Air temperature 
is lower with radiant heating than with 
convective, and its proponents consider it 
the more comfortable kind of heat. We’ve 
recently seen a two-story hillside house 
with a steel-framed concrete slab form- 
ing the upper story floor and lower story 
ceiling. Radiant coils in the slab heat in 
both directions. 

In a floor installation, the slab takes 
from 1 to 3 hours to reach its maximum 
radiating temperature (starting cold). It 
also needs several hours to cool off. When 
days are warm and nights are cold, this 
time-lag can be compensated somewhat 
with thermostatic controls: clock-operated 
thermostats that register demands for 
heat only at certain pre-set hours, or 





Here are ways you can combine heating and cooling units 


1 Package system combines both 
* heating and cooling components 


CONDENSER 


EVAPORATOR 
BLOWER 


CONTROLS 


BURNER 





1. Package systems share same fan, con- 
trols, and ducts, are bought and installed 
as one unit. 2. Matched cooling unit uses 
existing fan, controls, ducts. The furnace 
is designed to provide for this addition. 
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, Add-on cool- 
ing units at- 
tached to furnace 


, Matched 
cooling for 
future addition 





3. Adding cooling to conventional fur- 
nace usually entails increasing fan output 
to handle the greater cooling load. 4. Split 
system mounts evaporator unit over fur- 
nace plenum, shares fan, controls, and 





5: Separate 
cooling for 


hydronic system 


cha! 
4: Split system 

remotes 
condenser unit 





ducts. Remoting compressor-condenser 
unit outside assures quietness. 5. Addi- 
tion of cooling to hydronic system not 
providing for chilled water circulation 
requires separate cooling and fan units 
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controls that “anticipate” the heating re- 
quirements by a comparison of outdoor 
and indoor temperatures. 

Baseboard heating panels, installed in 
place of wooden baseboards, are usually 
run around outside walls. Heat distribu- 
tion is good, since there is some radiation 
to warm the floor area, and walls are 
blanketed by convection currents. You 
should place furniture for least blockage 
of heat radiated horizontally. 
Convectors, usually placed under win- 
dows, operate similarly to baseboard 
heaters. They have openings at top and 
bottom to promote convection currents. 
Radiators have been re-designed for both 
efficiency and better looks in the home. 


ADD-ON POSSIBILITIES 

In addition to these units, you can buy 
hot water convectors with blowers to 
circulate the air. In these package units, 
the fan draws fresh air from outside and 
mixes it with circulating air, filters it, 
and then blows it over finned hot water 
coils to heat it. With this type of unit, 
the addition of a water chiller to replace 
the boiler in warm weather will result 
in a cooling system. The same piping can 
be used for the chilled water, but must be 
encased in vapor-tight insulation to pre- 
vent the formation of condensate, which 
will drip from the surface of the pipes. 
Each unit then becomes a cooler, As each 
of these units can be separately controlled, 
different rooms can be kept at different 
temperatures. A water chiller works ex- 
actly the same way as an air conditioner, 
except that the evaporator absorbs heat 
from the water rather than from the air. 
Except for this last system, none of the 
hydronic systems includes specific control 
of humidity or cooling, or purification 
facilities. 

Any radiant system some air 
movement, but any outside air must come 
through open doors and windows, or 
cracks around their edges, unless you add 
separate cooling, humidity, and purifica- 
tion systems. 


causes 


ELECTRIC HEATING 

Most electric heating works on the prin- 
ciple of electric resistance. Elements or 
wires heat up by resisting the flow of 
electric current through them. 

Radiant electric floors and ceilings are 
created by burying electric resistance 
cable in a concrete slab floor, or under 
the plaster in a ceiling. 

Electric furnaces combine resistance coils 
and a blower to deliver warm air through 
ductwork. Thus you can have electric 
heating, cooling, and air purifying in one 
system. Electricity can also be used to 
heat water for hydronic systems. 

Also popular for electric heat are small 
electric panels for wall mounting or elec- 
tric baseboard installations. (For a survey 
of electric and other unit heaters, see 
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page 115 in the October 1959 Sunset, and 
page 100 in the February 1960 Sunset.) 
Installation costs for electric heating are 
low. There are no bulky pipes or duct- 
work. The elimination of pipes, vents, and 
chimneys cuts down on initial cost. 
Whether electric heating in the long run 
is economical or not depends on the local 
(and widely varying) electricity rates in 
comparison with the rates of other avail- 
able fuels. 

Electric panel heat is clean and noiseless. 
The unit ordinarily needs no maintenance. 


HEATING AND COOLING... 

THE HEAT PUMP 

The heat pump has now long survived 
the early flurry of false expectations, and 
later sobering realizations. Heat-pump de- 
sign has steadily improved. Gas operated 
models will soon be added to electrical 
ones, Whatever its limitations, the heat 
pump is a truly unique contribution to 
year-round climate conditioning. 

How does it work? Since absolute zero 
(the temperature at which no heat re- 
mains) is 459° below zero (Fahrenheit), 
there is heat in the coldest air we normally 
encounter. The heat pump is, in principle, 
a refrigerated air-conditioning unit, so 
built that it can operate in reverse. 

If you turned a window-mounted air 
cooler around, it would extract heat from 
the outside air and pump it into the room. 
This is precisely what the heat pump 
does when it heats. The condenser unit 
and the evaporator unit are built so they 
can function either way. One is located 
outside the house, the other in. 


OUTSIDE AIR WITH 
HEAT REMOVED 








OUTDOOR COIL 
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COLD AIR RETURN 


When the heat pump acts as a cooler, 
the refrigerant picks up heat from the 
evaporator (inside the house) making the 
evaporator fins cold. This heat is re- 
leased in the condenser (outside), making 
it warm. Inside air blown over the evapo- 
rator’s coil is cooled and dried. 

In heating, the indoor unit is hot, the 
outdoor unit, cold. In cold climates this 
encourages frost to form on the outdoor 
unit, There are different types of defrost- 
ing devices actuated by special automatic 
controls. 

The real limitation of the heat pump is 
the sharp decrease in its heating capa- 
bilities as the outside temperature drops. 
A heat pump sized for the coldest days of 
a cold climate would be uneconomical. 
Since these days are comparatively few, it 
is usual to size the unit for average cold 
weather in such climates, and to use resist- 
ance heaters for auxiliary heat when nec- 
essary. These are often built into and 
included with the heat pump. They are 
actuated by the heat pump’s controls. An 
air-conditioning contractor can estimate 
how much supplementary heat will be re- 
quired on the basis of simple heat-loss 
calculations. 

If the heat pump is limited in severe 
climates, it is efficient in mild Western 
areas. It can often be installed to utilize 
existing ducts. The size of the unit should 
be chosen on the basis of greatest need, 
whether this is heating or cooling. For 
instance, hot summers and mild winters 
mean a need for more Btu’s removed in 
the summer than added in the winter. 


(Continued on page 132) 
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Schematic sketch of heat pump: For heating, outdoor coil removes heat from air, indoor 
coil discharges it. Reversing the cycle causes indoor coil to remove heat, cool house 
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What a WONDERFUL Ditference 
in Doorway Styling 


ee ee 








SURFASET Door Hardware MAKES THE DIFFERENCE ! 


Beauty with utility. Modern and clean in appearance. This smart new look for your home was made possible by 
DOOR CANNOT STICK OR RATTLE... EVER! _ the development of SURFASET*Surface Mounted Door 
Opens with just a gentle push or pull. When almost Hardware, created by STANLEY especially for use with 
closed, door is drawn shut like your refrigerator door. this exciting advancement in doorway styling. 








MORE FUN with the STANLEY LESS WORK with STANLEY Exciting Window Treatments THE STANLEY WORKS 
Heavy Duty Orbital Sander in your Aluminum Horizontal Sliding Win- with STANLEY DURAGLIDE Dept. C, 75 Elm Street 
home poe ven Perfect for fine dows. Nylon wheels assure smooth ‘Traverse Rods. Di tor-App d New Britain, Connecticut 
finishing or refinishing work on operation. Windows are light- design and velvety smooth opera- " 


wood, metal or plastic. weight; easily removed for cleaning. tion for lasting beauty. 





AMERICA BUILDS BETTER AND LIVES BETTER WITH STANLEY 
ws This farrous demark distinguishes over 20,000 quality products of The Stanley Works, New 
ST Nl EY Britain, Conn.—hand tools + electric tools + builders hard: * industrial hard: * drapery hard- 
were * avtomatic door controls + alumi ind . i * springs * coatings * strip 
steel + steel strapping—made in 24 plants in the United States, Canada, England and Germany. 
REG. U. S. PAT. OFF. CANADIAN OFFICES: MONTREAL. P. @. AND HAMILTON, ONT. 
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(Continued ) 


Here are some of the principles of climate 
control that apply to “air conditioning” 
equipment. 


HOW HEAT IS TRANSFERRED 

Heat always moves from a warm surface 
to a colder one. Whether we feel warm or 
cold depends upon whether our surround- 
ings are warmer or colder than we are. 
Actually, our bodies constantly produce 
more heat than they need. For comfort, 
they must be able to transfer this heat 
to surrounding objects, or to the air, at 
the proper rate. If we don’t lose heat 
fast enough, we feel hot. Too fast. we 
feel cold. 

Four ways that heat can be transferred 
concern us here: 

Conduction. Heat can flow directly from 
warm to cool objects when they are touch- 
ing one another. Heat travels through 
building materials in this way. 
Convection. Heat is carried by moving air 
from warm objects to colder ones. 
Radiation. Heat radiation waves can jump 
from a source to an object without warm- 
ing the air between, but warming what- 
ever lies in their path. They can be 
blocked by intervening objects, and fo- 
cused, as in a solar oven. 

Evaporation. Evaporating water absorbs 
heat from the air. Perspiration is the 
body’s utilization of this principle. 


While heating and cooling are important 
air conditioning factors, we will see that 
only the right combination of these with 
air cleaning, circulation, and humidity 
control can produce a really comfortable 
man-made climate. 


HEAT-HUMIDITY RELATIONSHIP 

Although outdoor temperatures vary, the 
temperature our bodies need for comfort 
does not. Other factors being favorable, 
we are fairly comfortable between about 
66° and 79° Fahrenheit, and we are more 
comfortable as the temperature ap- 


x0 


proaches 70° to 75° 

The chart above shows the great increase 
in the moisture-holding capacity of the 
air as it becomes warmer. When we heat 
the air in our houses, it can hold more 
moisture, and its relative humidity drops 
sharply. It will draw moisture from what- 
ever source it can. One place it draws 
from is the moisture from our skin, and 
since rapid evaporation is cooling, we feel 
chilly, and must turn up the heat higher 
to feel warm. 

You'd probably expect cooling the air in 
a house to raise the relative humidity 
steeply; however, coils on refrigerative 
cooling equipment tend to condense out 
excess moisture, so there is little change. 


From the standpoint of comfort and 
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CLIMATE CONTROL: These are basic principles in “air conditioning” 
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32 50° 68° 86” 104° 
TEMPERATURE IN FAHRENHEIT 
Air's capacity to hold water increases as 


temperature rises. Solid line: 100 per cent 
saturation; dotted line, 50 per cent 


health, relative humidity should be be- 
tween 30 and 70 per cent for temperatures 
between 70° and 76° The “ideal” amount 
is 45 per cent. Happily, high humidity 
is less of a building or comfort problem 
in most parts of the West than in the 
remainder of the United States. 


4IR MOVEMENT 

Hot air rises: cold air tends to settle to 
the floor. If we simply heated the air in 
a room without circulating it, the air 
would stratify in this way. Also, if air 
remains uncirculated in a room for long, 
it becomes stale. Since fresh air must be 
introduced, the even distribution of air 
as well as heat depends upon some method 
of circulating the air. 

A room with improper circulation is easy 
to detect. When you sit in one that is 
being heated, you may feel warm at the 
level of the thermostat, but your ankles 
feel chilly. If you climb up near the ceil- 
ing, you will feel much too hot. Since 
the heat is collected near the ceiling, where 
it does little good, the outside walls get 
cold. Sitting near them, you feel cold, 
too, since you are radiating your own 
heat to them. If the air is circulated too 
strongly, you will feel drafts. Since these 
speed evaporation of the moisture on your 
skin, you will feel chilly. 

If cooling is applied to the same room, 
the walls will stay warm. If you get near 
them, the cooling will not affect you. 
Good circulation sweeps the perimeter 
walls with a blanket of air to neutralize 
heat loss. The air has no chance to stratify. 
Heating authorities say that there should 
be no more than two or three degrees 
difference between the temperature at the 
ceiling and at the floor. 


AIR PURIFICATION 
This is the final factor which goes to 


make our indoor climate. Many think 
that it is one of the most important— 
and the most neglected. Increasing air 
pollution is familiar to most Western ur- 
ban areas, and housecleaning problems 
arise in good measure from wind-blown 
dust. 


The air coming into your house can be 
cleaned; recirculated air in a closed sys- 
tem should be filtered of what impurities 
it has picked up on its rounds. 


THE INDOOR CLIMATE 

BEGINS OUTDOORS 

How is an indoor climate created and 
controlled? The range of air-conditioning 
equipment is very wide. But complete 
control starts outside the walls of the 
house itself. First, the orientation of the 
house is important. If your house was 
built with air conditioning in mind, it is 
probably planned so that the hot after- 
noon sun does not shine through large 
window areas. In fact, the west and east 
walls may be almost blank in the West’s 
hot-summer areas. South walls will have 
overhanging eaves wide enough to shade 
windows from the hot summer sun, but to 
let in the sun, to cut heat costs, in winter 
when the sun is lower in the sky. 


But even the house badly oriented for 
sun control can take advantages of land- 
seaping for shade control. Judiciously 
placed plant material, screens, overheads, 
and even garden walls can provide shade 
and wind control. Deciduous vines on a 
sunny wall are excellent cooling devices. 
For the house itself, a light exterior color, 
especially on the roof, will reflect more 
of the sun’s heat than a dark color. Other 
details of house construction can cut the 
heating and cooling load substantially. 
Adequate insulation in the walls and ceil- 
ing can pay for itself—and more—in re- 
duced heating and cooling bills. 


Forced ventilation in an unused attic 
will keep heat from building up in this 
potential hot spot. A fan should be situ- 
ated to draw outside air through the attic, 
rather than drawing the air from condi- 
tioned spaces below. 


As air-conditioning becomes more wide- 
spread, we may see a gradual shift of 
emphasis in designing the Western house. 
With the advent of efficient exhaust sys- 
tems, we are beginning to think of win- 
dows less for ventilation purposes than 
for light and view. In fact, an open win- 
dow can impede the efficiency of a well 
balanced air-conditioning system. 


Because an air conditioned house is rela- 
tively clean and dust-free, interiors and 
furnishings need not be designed pri- 
marily from the standpoint of cleaning. 
New surfaces and designing factors may 
be expected. 
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Meet ANGLEA ...dust off the boat from England and already 


caught up in the American swing of things! But why not? Dashing, sophis- 
ticated, fun-loving—that’s ANGLIA. And a simply wizard performer. New 
OHV engine and sports-type gearshift give it performance far superior to 
its competition. Consider too: the room inside, wide doors, luggage-devour- 
ing boot, Z-line rear window for extra headroom and larger boot lid. Solid 
British quality, but nuts and bolts are American sizes—no special tools 
required. ANGLIA costs only about $1600*, including full instrumentation, 
posh color choice, torsion bar suspension. Anglia gives up to 40 m.p.g., can 
save you up to 9¢ per mile. Going to the baseball match? ANGLIA savings 


can buy the umpire. But that wouldn’t be cricket, chaps! 


Get the ARON’ s share of driving fun! 





FORD 
LOOK FOR THIS SIGN. CHOOSE FROM 12 MODELS IN THE ENGLISH FORD LINE, INCLUDING 


ANGLIA, PREFECT, CONSUL, ZEPHYR, ZODIAC, AND THAMES VANS. FOR THE NAME OF YOUR NEAREST 
DEALER, CALL YOUR LOCAL WESTERN UNION OPERATOR 25. 


Made in England for the Ford Motor Company, Dearborn, Mich. Sold and serviced in the United Stotes by selected deolers. For further information write Imported Car Sales, Ford Motor Company, 
3000 Schaefer Rd., Dearborn, Mich. *Mfr's. suggested retoil price at Eastern & Gulf ports of entry. State and local taxes and transportation from POE extra. Price subject to change without notice 
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New York—London 
6 brs. 25 min. 


New York— Karachi 
21 hrs. 25 min. 


New York—Paris 
6 hrs. 45 min. 


New York—Caracas 
4 hrs. 25 min. 


New York—Munich 
11 hrs. 20 min. 


London— Frankfurt 
1 hr. 10 min. 


Miami—San Juan, P.R. 
2 hrs. 10 min. 


San Francisco— Hong Kong 
24 hrs. 


San Francisco— Sydney 


Los Angeles— Tokyo 
17 brs. 35 min. 


Los Angeles—Fiji Is. 
12 hrs. 55 min. 


pigs ; 
Los Angeles— Sydney 





New York— Bermuda 
1 hr. 45 min. 


6 hrs. 20 min. 


New York—Brussels 


18 hrs. 50 min. 18 hrs. 20 min. 8 hrs. 20 min. 


San Francisco—London Paris—Rome Portland—Honolulu New York— Diisseldorf 
11 hrs. 45 min. 1 hr. 40 min. 


5 hrs. 40 min. 9 hrs. 15 min. 








New York—San Juan, P.R. Tokyo— San Francisco London—Hamburg New York— Dominican Republic 


New York— Asunci6n 
3 hrs. 25 min. 11 hrs. 35 min. 1 hr. 20 min. 3 hrs. 15 min. 


12 hrs. 25 min. 


Now Pan Am adds the DC-S to the 


WORLDS LARGEST, FASTEST 


This month, another brilliant star of the 
stratosphere—the DC-8 Jet Clipper*—joins 
the great Pan Am Jet fleet . . . largest, fastest, 
most powerful fleet of overseas passenger jet 
aircraft in the world. 


services from the U.S. unmatched by any other 
airline in the world! 


No other airline can offer you so impressive a 
selection of U.S.-built Jet aircraft: Boeing 707’s 
and Intercontinentals and Douglas DC-8’s—all 
at your service on the 
world’s most experi- 
enced airline. 

For your next flight, 
see your Travel Agent 
or any of Pan Ameri- 
can’s 66 offices in the 
United States and 
Canada. ree’ t's" Pav. on. 


With the addition of the big over-ocean ver- 
sion of the DC-8, Pan Am’s Jet Clipper fleet will 
become more than ever the first choice of inter- 
national travelers. 


In little over a year Pan Am’s Jet Clipper fleet 
has made aviation history—opening up jet routes 
around the world, serving 5 continents in be- 
tween, and providing a pattern of one-plane jet 





San Fraficisco—Fiji Is. New York—Istanbul New York—Beirut 
13 hrs. 10 min. 13 hrs. 50 min, 16 hrs. 30 min. 


New York—Frankfurt New York—Paramaribo 
8 hrs. 40 min. 7 hrs. 15 min. 


San Francisco—Honolulu 
S.hrs. 15 min. 


. a) 
New York—Rome New York—Teheran Los Angeles—Frankfurt Hong Kong—Honolulu 
9¥2 brs. 19 hrs. 20 min. 14 brs. 10 min. 11 hrs. 50 min. 


. ee : ¥ a 
Ange New York—Baghdad New York—Buenos Aires 
19 hrs. 35 min, 14 hrs. 15 min. 


New York— Nassau Los Angeles—Hong Kong 
2 hrs. 35 min. 23 hrs. 45 min. 


New York—Ankara New York—New Delhi 
23 hrs. 15 min. 


New York—Vienna 
11 hrs. 45 min. 15 hrs. 25 min. 


San Francisco—Frankfurt 
15 hrs. 55 min. 


OVER-OCEAN | JET FLEET! 


Pan Am pilots and passengers welcome the Douglas DC-8’s 
—newest of the giant over-ocean Jets! 
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ON THE ATLANTIC ... FIRST ON THE PACIFIC... FIRST IN LATIN AMERICA... FIRST "ROUND THE WORLD 


WORLD'S MOST EXPERIENCED AIRLINE ¢ FIRST 








There's smart, new design, new ease of care in this wall-hung 
toilet. You clean under it with just the swish of a mop. There's exciting 
new beauty in the wide, wide, one-piece china top of the cabinet- 
lavatory that wipes clean with a damp cloth. Double doors open to 


; | : : . No dripping—no washers to wear out in th 
new roominess for storing towels, toiletries. Yes, this lovely Or -0hSs Rave 


new faucets with the revolutionary new no-drip 
AQUASEAL valve, an exclusive American-Standard 


; . feature. For the best of service, the finest of 
powder room gives you much new beauty, new convenience. ee ail dhe tesees ake 


quality, be sure that all the faucets in your home 
Ss Pr astin | 
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are made by American-Standard. 
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AMERICAN-STANDARD, Dept. PD-30, 39 W. 39th Street, New York 18, N. Y As little as $2.88 a week, plus installation, puts this new off-the- 
wnat floor toilet and roomy cabinet-lavatory in your home. Both are in 
ua beautiful, decorator colors and white. The cabinet of the lavatory 
is in an attractive shade of beige. For more information on these 
or other fixtures see your American-Standard retailer. He’s listed 
in the yellow pages of your phone book under “plumbing” or 


ee Sache “plumbing supplies’’—or mail the handy coupon to the left. 
In Canada send to: American-Standard Products, Ltd., 1201 DuPont St., Toronto 4 Canada Awenican-Standard anc Standard” are trademarks of Amencan Radiator & Standard Semtary Corporation 


It’s NEW...It’s American-Standard 


PLUMBING AND HEATING DIVISION 





Japanese zabuton, or floor cushions, provide extra seating in family or 
living room. You can make your own, easily and inexpensively. These 
are 25 inches square, have about six layers of cotton batting inside 


| How to make 


The Japanese floor cushion or zabuton 
(pronounced zah-boo-tone, accented 
equally on all three syllables) is, like the 
shoji, a useful and decorative idea West- 
erners have borrowed from the Orient. 
The word zabuton applies to a Japanese 
floor cushion designed for sitting. It comes 
from the Japanese words za meaning to 
sit, and futon meaning bedding or quilt- 
ing. In Japan, the cushions are made from 
a variety of materials, sizes, and thick- 
nesses; some for winter and some for sum- 
mer; some for household use, some for 
guests. 

Most floor cushions available in Western 
home furnishing stores and import shops 
are made in the United States, priced ac- 
cording to materials used. Often sold as 
zabuton, they may be stuffed with kapok, 
foam rubber, or feathers, instead of the 
cotton batting used in the Japanese za- 
buton. Many come with zippered covers, 
another American adaptation. 

Here we show how to make a floor cushion 
with an inner casing, similar in construc- 
tion and appearance to the square Japa- 
nese zabuton. There are several methods 
for folding the batting. We show a less 
complicated version. 

The cover of a Japanese zabuton can be 
one piece of fabric, folded in half; two 
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your own zabuton 


squares of material; or one square for the 
top and four triangular pieces for the 
bottom, The cover we show is a variation 
of the latter, using one 36-inch square of 
material to make a 25-inch zabuton (a 28- 
inch square will make an 18-inch cushion). 
In addition to the cover material, you will 
need a yard of medium weight unbleached 
muslin, cotton batting (see next page), 
and embroidery thread. 


s 
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Step 1. For a 25-inch zabuton, fold a 36- 
inch square of muslin in half, stitch a 
14-inch deep seam along the 18-inch sides. 
Clip fold to seam line, press seams fiat. 
(For Steps 2 through 8, turn the page.) 
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Superb furnitureis conceived 
and designed by men with a 
profound respect for the in- 
trinsic beauty of fine woods, 
fine fabrics. Translating fresh 
ideas into great furniture is 
painstaking, meticulous, 
time-consuming work. But 
the result is highly rewarding 
for those who furnish with 
Metropolitan. 


METROPOLITAN 


950 Linden Avenue 
South San Francisco, Calif. 


Write for iliustrated literature 
describing complete line of 
chairs, tables, and sofas. 






















































THE GRACE...WARMTH. .. and functional 

poise of American Traditional design are faithfully reproduced 
in the hand-rubbed Genuine Cherry cabinet of V-M’s Model 915 
High-Fidelity Stereophonic console phonograph. The deluxe AM-FM 

tuner, the two “Stereo-Directional” speaker systems with four powerful 

speakers, the 40-watt (peak) stereo power amplifier plus many other 

superior V-M features make this a satisfying instrument to own. 

Model 915, $399.95. Model 815, without tuner, $299.95, 
V-M Corporation, Benton Harbor, Michigan. 








New Honeywell Sonar Alarm 


GUARDS 
YOUR POOL 
24 HOURS 
A DAY! 
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Now you can stop worrying about your un- 
attended pool! Here at last is a completely 
reliable pool safeguard which sounds a loud 
alarm the instant any unauthorized person 
enters your pool. Easily adjusted to avoid 
false alarms. Can be installed in either new 
or old pool. Enjoy real peace-of-mind . . - 
call your pool builder or supplier or write 
Honeywell, Dept. S37, Minneapolis 8, Minn. 


Honeywell 
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to give up a few hours a year 
for a health checkup? 

Your best cancer insurance is 
a thorough checkup every year, 
and alertness to Cancer’s 7 
Danger Signals. 

Learn how to guard yourself 
against cancer. Write to 
“Cancer” in care of your 
local post office, or call your 
nearest office of... 


American Cancer Society Ye 





More on zabutons.. . 














Step 2. Bring the seamed ends to meet in 
the center of the casing. Seam the other 
open ends together, leaving a 20-inch 
opening. Clip and press seams open; lay 
casing, seam side down, on table top. 








= _ CORNERS 
: REMOVED 


Step 3. Stuff the cushion with unbleached 
cotton comforter batting. (A 72 by 90- 
inch sheet, weighing from 2 to 3 pounds, 
costs approximately 80 cents a pound. 
By piecing, you can get seven layers out 
of one sheet, enough for a medium thick 
zabuton. Tear cotton batting, scissors 
will mat it down. In Hawaii, you can buy 
6-pound packages of “zabuton cotton.”) 


First, open batting to full size. Tear 
a 45-inch square for the bottom layer 
(bottom layer should extend 10 inches be- 
yond the casing on all four sides). Center 
it on top of the casing. Tear the next four 
or more layers slightly larger than the 
casing, laying them on top of the bottom 
layer. When the pillow is the desired 
thickness, fold the extra 10 inches of the 
bottom layer up and over the sides and 
tops of the other layers. Tear away ex- 
cess cotton at the corners to avoid lumps. 





Step 4. Tack the corners of the batting to 
the casing. Starting 3 inches from a 
corner, run a length of embroidery thread, 
with no knot at the end, along the folded 
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You’re not treated like one of the herd ... when you have 


the policies with the PS. - PERSONAL SERVICE 


You're an individual — not quite like anyone else in the 
world. Your home, your possessions, your whole way 
of life reflect this. So, too, do your insurance needs. 
Etna Casualty respects your individuality. An A°tna 
Casualty insurance program can be designed for you 
alone . . . based on your exact requirements, as care- 
fully determined by your Aitna Casualty agent. What’s 
more, your entire program can be placed on A®tna’s 
Budget-Rite plan of convenient monthly payments. 


When it comes to claim service, you'll get special 
attention too. Your A®tna Casualty agent is an inde- 
pendent businessman with a deep interest in each cus- 
tomer’s welfare. That’s why you can always count on 
him to work closely with you and the company’s claim 
representatives to assure a prompt, fair, and worry- 
free settlement. 

See your A2tna Casualty agent soon. You'll find his 
name listed in the Yellow Pages of your phone directory. 


AETNA CASUALTY 


Quality INSURANCE for individual, family, business, home and other possessions 


ATNA CASUALTY AND SURETY COMPANY « AFFILIATED WITH ATNA LIFE INSURANCE COMPANY + STANDARD FIRE INSURANCE COMPANY « HARTFORD 15, CONN. 


































B. P. John's new SOLID BIRCH coloinial 


BENTON COUNTY 
COLLECTION 





... finest expression of the cabinetmaker’s art 
Over 30 pieces in open stock, magnificently 
crafted in solid birch from the King’s Forest 
in Quebec, richly finished in nutmeg. 
Endearing Early American with accents of 
modern: cane panels reversible to solid birch, 
amber bottle glass optional in hutch doors, 
tarnishproof silverware compartments, 
bookcase headboards and decorative gallery 
rails. Benton County offers glowing beauty, 
radiant warmth and enduring charm for 
every room in your home... in the best 


tradition of our treasured heritage. 
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edge of the casing to the corner. Take the 
needle and thread between the casing and 
batting and bring it up through the 
batting about 3 inches in from the corner. 
Bring the thread down over the batting, 
back into the corner of the casing, and 
continue the running stitches along the | 
fold for 3 more inches. | 

















Step 5. Roll the batting and the cover 
in toward the center and turn the casing 
right side out aroutid the batting. 





OUTSIDE 
(BACK) 














Step 6. Pull the running threads out, one 
on each side of the corner and pull 
gently to bring the corner of the batting 
down into the cornerof the casing. Tie to 
hold. Hand-stitch to close the opening. 
Step 7. For the cover, choose a small print, 
batik cotton, or an upholstery or drapery 
remnant. Follow steps 1 and 2, making 
34-inch seams for a tighter fit. Clip and 
press seams, turn the muslin cushion into 
it and hand-stitch the opening. 





Step 8. You may tuft the cushion by sew- 
ing X’s all the way through the cushion 
with a long strand of embroidery thread, 
leaving the ends long enough to knot and 
make a tassel. Or you can buy tassels at 
notion counters. To make corner ears, 
tuck in each corner about 2 inches and 
tack it down to the seamed side of the 
zabuton with embroidery thread. Tie and 
cut the thread, leaving a fringe. 
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Chrome-lined oven refiects heat evenly for better baking, roasting, browning. Lifetime finish. Lift-Off Doors for carefree oven cleaning. 


28 exciting advancements win Gold Star Award for 


® Tappan Built-Ins 


Tappan automatic fea- 
tures end pot-watching 
and oven-watching. 28 
exciting advances make 
Tappan ranges award 
winners. Tappan is to- 
day's biggest-selling 


‘Fabulous 400’—daring new ‘Holiday’'—Gold Star Award built-in, gas and electric 
electric range that puts all winner—finest gas range . 
cookine at your fingertips. built. Automatic all the way. —both look alike. 


The Tappan Company 

Department S 3-0, Mansfield, Ohio 

| want more information on Tappan 

Built-in Gas Ranges ©), Electric Conventional 
Gas Chectete 7, ‘400° 2. 

| am moving © 5. remodeling C , building 2). Please 
send me free ‘Betty Brown's Favorite Recipes [ 
Kitchen Plans Book (). 


Name 


Address 


——-—-—--------] 


City 
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We're not usually fire-engine chasers, but 
recently we watched a new $60,000 house 
go up in smoke in a nearby suburb. After- 
ward we asked the fire chief what’s the 
best thing to do when a fire breaks out. 


‘ 


His advice: “Call the fire department 
first.” Even if it’s a relatively minor blaze 
like a broiler fire that doesn’t get out of 
hand, the fire department’s official report 
is invaluable for an insurance claim. And 
damage to interiors from smoke alone can 
often run into a sizable sum. A prompt 
alarm, saving vital minutes, may mean 
the difference between minor damage and 
total destruction. 

Always keep the fire department number 
by the phone. Firemen tell us people 
often forget two things under the stress 
of a fire: They hang up the phone with- 
out giving the address; or they forget to 
stay at the fire-alarm box to direct fire- 
men to the fire. 


WHAT ABOUT FIRE EXTINGUISHERS? 
We asked the chief about extinguishers. 
“T can’t think of one house that has one,” 


Home fire extingu ushers: Here ws a brief buying guide 


the chief said, “except where they’ve al- 
ready had a fire.” But he emphasized that 
an extinguisher can be a great help while 
the firemen are on their way. A good 
garden hose is a pretty effective extin- 
guisher—if it’s long enough to reach 
into every part of the house. But you 
should not use water on electrical fires or 
flaming liquids; so we've classified fires 
and extinguisher types below. 

Before we go into the technical part, a 
word about where to place extinguishers. 
It’s a good idea to have them in places 
where most fires start—near the furnace, 
by the workbench, wherever you store 
flammable liquids or paint gear, and in 
the kitchen, near the broiler and range. 
Gasoline for an outboard motor or camp 
stove is one dangerous fluid; often you 
can detach a boat’s fire extinguisher and 
hang it nearby, just in case. 


Ordinarily, someone from your fire de- 
partment will be happy to combine a 
safety inspection of your home with rec- 
ommendations for locating extinguishers. 


THREE KINDS OF FIRES... 

MANY KINDS OF EXTINGUISHERS 
Of the many kinds of extinguishers avail- 
able, only a few are really suitable for 
home use. To discuss them, let’s first take 
a look at the three kinds of fires as classi- 
fied by Underwriters Laboratories, Inc., 
a non-profit organization sponsored by 
the National Board of Fire Underwriters: 


Class A—easily combustible materials 
such as paper, wood, fabric, rubbish. 


Class B—flammable liquids such as gaso- 
line, oil, grease, paint, varnish. 

Class C—electrical equipment such as 
motors, switchboards, wiring, 

Types of extinguishers vary in their effec- 
tiveness on these three classes of fires. 
Extinguishers satisfactorily tested by the 
Underwriters Laboratories are labeled 
according to the type and size of fire they 
will control. You can’t be sure of the 
effectiveness of an extinguisher unless it 
bears the UL label. 

The home extinguisher should be large 
enough to combat a typical household 




















“Sounds silly I know 


but I’ve fallen in love 


with a scouring pad... 
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...cant rust 
...wont splinter 
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blaze, but small enough to be carried 
easily. Some of the small, one shot 
“bomb” extinguishers are effective and 
inexpensive, but the size of fire they can 
control limits their value in the home. 


Here are the most useful types of fire 
extinguishers for the home owner: 


Water. The most effective agent against 
Class A fires is water; but it should not 
be used on Class B fires (it spreads them) 
or Class C (shock danger). The simplest 
and cheapest extinguisher is the hand 
pump container, made in a wide range 
of sizes. Larger pump-tank types are 
available for suburban homes where you 
may have quite a wait for the fire trucks. 


The soda-acid extinguisher also is a water 
type; soda and acid react when you tip it, 
forming a propelling gas. 

Indoor and outdoor hoses are about 
your best weapon against Class A fires, 
provided you can reach all the rooms and 
corners of your house. A plumber can 
install and connect a closet hose arrange- 
ment. Be sure to have a nozzle shut-off 
valve to protect furnishings from unnec- 
essary water damage. 


Carbon dioxide. This type is commonly 
used for Class B and C fires. The carbon 
dioxide is kept in pressurized containers 
where it can be released by a trigger-lever 
mechanism, It has a smothering effect, is 


non-toxic, leaves no residue, and the ex- 
tinguisher can be used several times with- 
out refilling. However, the light spray 
can be blown about by the wind. This 
agent has a knockdown effect against 
Class A fires but no actual extinguishing 
value. The extinguishers come in sizes of 
from 24% pounds to much larger. 


Dry chemical. The chemical used is so- 
dium bicarbonate, with a carbon dioxide 
cartridge to disperse it in a cloud. It is 
considered effective against all Class B 
and C fires, especially gasoline, and has 
the advantage of preventing flashback of 
the fire. There is a slight non-toxic resi- 
due, but it is only baking soda. 


A handy, new form of dry chemical ex- 
tinguisher is simply a large cardboard 
sprinkler tube containing refined sodium 
bicarbonate. You can place it on a shelf 
near the broiler. Fire departments carry 
it for many home grease fires. 


Foam. A heavy foam results from the 
mixture of bicarbonate of soda and alu- 
minum sulfate. Foam types are often used 
to smother fires where water is ineffective 
—for example, in industrial and chemical 
plants. Foam can be used on Class A and 
B fires, Its chief disadvantage is a sticky 
residue that is hard to clean up. 

Carbon tetrachloride (vaporizing liquid)— 
CTC. This is very effective against Class 


B and C fires. It is dangerous, however, 
and must be used with caution; when the 
chemical touches the fire, it vaporizes and 
the resulting gas is very toxic. Many per- 
sons have been hospitalized after using 
this type of extinguisher, and it is not 
recommended for places where there is 
danger of this toxic gas. Its advantage is 
its small size and lower cost. 


All extinguishers should be checked peri- 
odically to insure they are in proper 
order. Follow manufacturer’s directions 
carefully when refilling. The newer mod- 
els of carbon dioxide and dry chemical 
extinguishers have gages showing you the 
pressure in the extinguisher. You can tell 
immediately from this when the pressure 
reaches an ineffective level. Most fire ex- 
tinguisher distributors in larger cities of- 
fer check-up service for a small charge. 


HOME FIRE DRILL 

A fire drill is a good idea at home. At 
the very least, familiarize yourself with 
the operation of your fire extinguishers 
because each type is different and may 
take precious moments to figure out. 
Have the drill when the whole family is 
present. Send someone to the phone, 
others to the fire extinguishers, another 
to the water hose. Your telephone may 
be out of order; detail someone to go to 
a neighbor’s telephone or an alarm box. 





Scotch-brite! 


BARBECUE GRILLS! Whisks off 
grease, burned-on food. Cleans rub- 
ber ware, baby bottles, coffee-makers 
—even vegetables! Soft, flexible to 
use. Can't rust, stain or splinter. No 
harsh chemicals to harm hands. 





DISHWASHING! Use as cloth... 
to speed dishwashing. Shines copper, 
cleans pans, cleans stains from plas- 
. as you wash. No soap 
to “kill” dishpan suds. Doesn't drip. 
Dries fast; stays sweet and clean. 


tic dishes. . 


FLOORS! Lifts off heel-marks, re- 
moves old wax. Cleans flower pots, 
shop tools, white sidewall tires . . . 
then rinses clean every time. And 
thrifty long lasting “SCOTCH-BRITE” 
outcleans ordinary pads 10 to 1! 


Does more jobs, does them better...and lasts and lasts and lasts! 





POOLS! Wipes off “rim scum" 
quicker, easier! Sturdy clean-rinsing 
nylon web can’t rust, can’t mat or 
clog. Handy shape, generous size 
(4% x 7in.) Made by makers of famous 
“SCOTCH” Branp Cellophane tape. 


**SCOTCH’’ AND “‘SCOTCH-BRITE*’* ARE REGISTERED TRADEMARKS OF 3m COMPANY 
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One-LDish Meals 


New! Tuna Twirls! prize-winning recipe with 


the all prime fillet tuna-White Star 


Only one brand of tuna is all prime fillet, pressure-baked 
in the special way that keeps White Star so delicate 
in flavor. When you see “White Star” on the label, you 


know it’s all prime fillet — moist, tender, firmly packed. 


Yet even this superior tuna costs so little, it makes 
sense to buy the best—White Star brand.’ 


TUNA TWIRLS 
(Serves 8 to 10) 


Sift 
together... 2 cups sifted Pillsbury’s Best All Purpose Flour 
31% teaspoons double-acting baking powder 
14 teaspoon salt and 
2 teaspoons sugar into mixing bowl. 
.--»- 44 cup shortening until particles are fine. 
2 teaspoons caraway seed. 

-+- L unbeaten egg and evaporated milk to measure 3 
cup. Add to dry ingredients all at once; stir until 
dough clings together. Knead on floured surface 
10 strokes. Roll out to a 12” x 10” rectangle. 


TUNA FILLING 


«+» 2cans (914 or 644 oz. each) White Star tuna, 
broken into very small pieces 


1 medium onion, grated or finely chopped 
2 tablespoons chopped green pepper 
1% cup shredded Cheddar cheese 
4 teaspoon cayenne pepper and 
1 well-beaten egg. Mix thoroughly. 
evenly over dough. Roll as for jelly roll, starting 
with 12-inch side; cut into 10 slices. Place cut-side 
down on ungreased baking sheet one inch apart. 
in hot oven (425°) 20 to 25 minutes. Serve hot 
with Cheese Sauce. 


CHEESE SAUCE 
Melt 2 tablespoons butter in saucepan over low heat. Blend in 
2 tablespoons flour and 1/16 teaspoon soda. Gradually add 1 cup 
undiluted evaporated milk mixed with 1 cup water; cook until 
thick, stirring constantly. Add 1 cup shredded Cheddar cheese 
and salt and pepper to taste. Continue cooking until cheese 
melts. Add 1 can (16 oz.) vEG-ALL Mixed Vegetables, drained. 


Look for the mermaid on the 


label, your guarantee — WHITE STAR 
WHI Bw ie. 
TUNA | TUNA 


of finest quality. 
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WILLIAM APLIN 


senticosa partially screen cars from entrance. Easy maintenance dichondra lawn at left. 


Landscape architect: Courtland Paul. Owners: The G. R. Shields, Jr., Arcadia, Calif. 


Brick walk detail shows step 
down to curb level and street 


Only view of the parking area from the street is at 
the driveway entrance, Traffic circles the olive tree 


You park in thar garden 


On a suburban lot with a deep setback, 
yeu can put some of the unused, expensive 
space to work as off-street parking area, 
while reducing garden maintenance. 

In the landscaping plan illustrated here, 
the natural slope of the site provides good 
drainage for the paved area. Algerian ivy 
and dichondra were used as ground covers, 
backed by low maintenance shrubs out- 
lining the parking area. Plants were 
chosen for dependability and good looks 
the year around; the shrubs are generally 
free of pests and disease and can be se- 
verely pruned if necessary. 


MARCH 1960 


XYLOSMA 
SENTICOSA 


ALGERIAN IVY . 
BRICK WALL 
— 
0 5 1015 2025 FEET 
Plan indicates how area was divided to 
provide both parking and planting areas 


ADVERTISEMENT 


Palo Verdes Stone is used in an unusual 
double fireplace between living room 
and bedroom in the Andrew Conze resi- 
dence in Palos Verdes Estates, California. 


Dramatic fireplaces 
in California stone 


if you plan to build or remodel, give 
some thought to a fireplace of stone. 
Few materials are more suitable to 
our western way of life. 

Palos Verdes Stone, one of our finest 
native stones, is probably the West’s 
most widely used fireplace stone. It is 
quarried on the Palos Verdes penin- 
sula in a wide range of soft neutral 
tones and varying textures which har- 
monize with most decorating colors. 
Good design in stone fireplaces is 
helped by stone’s versatility. For in- 
stance, Palos Verdes Stone is found in 
6 different types known as Mossback, 
Golden, Oatmeal, Plaster Rock, and 
Ornamental and Specimen, the last 
two used mostly in landscaping. 

You can get an illustrated booklet on 
Palos Verdes Stone by writing the 
Palos Verdes Stone Dept., 612 South 
Flower Street, Los Angeles 17, Calif. 


This raised hearth fireplace of Palos 
Verdes ““Mossback” Stone incorporates a 
barbecue in the family room of the Dr. 
Robert Bennett home, Glendale, Calif. 
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Here is the easy, economical 

way to make extra rooms. Do it with 

decorative PELLA FOLDING DOORS of warm, 

natural wood. Patented steel spring hinging 
means smooth, fingertip operation. No warpage. 
Distributors in U. S. and Canada. Select from... 


PHILIPPINE MAHOGANY - AMERICAN WALNUT - BIRCH - ASH - PINE - OAK 
WRITE OR CALL YOUR REGIONAL DISTRIBUTOR FOR NAMES OF NEAREST DEALERS 
WS Ss x 


> ARIZONA Valley Asbestos Co. IDAHO 


Baker-Thomas 1601 McHenry idaho Venetian 
 selel ome se) mend. ic) 


WASHINGTON 
Builders’ Hdw. & 

Sup. Company 
227 9th Ave. N. 
Seattle 9 


Pella Products Inc. 
West 319 Boone 
Spokane 1 


Woolsey i pee Modesto Blind Company 
S.1 : 103 N. 22nd St. 
= American Bldg. Boise 
Babby Building Materials Co. NEVADA 
Spe 2701 Stockton = Whise. Distrs. Inc. 
342 S. Olsen Bivd., Sacramento = 275 ‘Keystone 
Tucson 


Maloney Reno 
CALIFORNIA jalti OREGON 
Ralph E. Bennett Specialties. Inc. 


Pella Sales Co 
& Assoc. tes 2250 E. Burnside 
339 So. Robertson 


Portland 14 
Beverly Hills Pella Sales UTAH 

Ed. C. van Maarth Company Joel P. Paulson Co. 
334 Van Ness Ave. 53 Stevenson St. 963 E. 33rd S. 


San Francisco 5 Salt Lake City 6 


Electric Home Htg. 
123 S. First St. 
Yakima 


HAWAII 

Roy C. Pullen Co. 
1410 Kapiolani 
Bivd., Honolulu 14 
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Revised Edition 


Cooler cabinet, 5 feet 8 inches high, in- 
cludes narrow cupboard for portable iron- 
ing board. Mangle under counter, right 


The cooler ts 


stall a good idea 


Although the cooler is much rarer than the 
dishwasher in the Western homes being 
built these days, it still serves a worth- 
while purpose, Vented to the cool side of 
the house, it admits outside air which cir- 
culates up through mesh panels or shelves, 
fixed or revolving. The result is an ideal 
storage place for fruits, vegetables, and 
other foods best kept in fresh air at moder- 
ately low temperatures. 


The remodeled kitchen in the Atherton, 
California, home of Mr. and Mrs. J. War- 
ren Greene (reported in the October 1958 
Sunset) has this five-drawer cooler, vented 
to the north side of the house. Architects 
Stedman & Williams and Mrs. Greene, a 
professional interior decorator, planned 
the kitchen design. 


Cooler drawers—deep bins with expanded 
metal (#14 gage aluminum) bottoms— 
operate on rolling drawer slides and ex- 
tensions for easy access to back corners 
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The Radnor: Contemporary consolette in 
mahogany, walnut or light cherry veneers 
and selected hardwoods. 


The Cabot: Early American with 262 sq. in. 
picture, 2l-in. tube over-all diagonal. Has 
stereo jack, as do all Sunset Series sets. 





The Glenwood: New 282 sq. in. full-picture, 
23-in. tube over-all diag. Danish Modern, 
in walnut veneers and selected hardwoods. 


THE Huns Cperies DESIGNED AND STYLED BY RCA VICTOR 


FOR THE WESTERN HOME 


The way you decorate your home . . . how you live... 
where you live . . . RCA Victor kept it all in mind with 
the Sunset Series TV! Here is truly fine furniture at a 
surprisingly economical cost. And here is Western-type 
performance . . . 25% brighter picture, greater contrast; 
powerful 4-circuit tuners to boost weak signals; a full- 


power transformer; a tube guard that adds life to every 
tube, including the picture tube; an automatic channel 
equalizer that keeps every picture at highest quality 
level even in difficult signal areas; and Security Sealed 
Circuits! See these exciting new models at your RCA 


Specifications subject to change without notice. 


Victor dealer’s now! 


@ RCAVICTOR@ 


THE MOST TRUSTED NAME IN TELEVISION 


MARCH 1960 








ONLY 
This FIREPLACE 
is GUARANTEED 
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Relaxing enjoyment and fireplace per- 
fection are yours when your fireplace 
is built around a Heatilator Unit! 
e Assures smokeless, trouble-free 
operation. Firebox, damper, down- 
draft shelf and smoke dome are 
scientifically designed, built in. 

@ Warms every corner. Cool air, 
taken into the double-walled fire- 
box, is warmed and circulated 
around room. Hot spots and chilly 
corners are eliminated. 

e The exclusive Pressure-Seal 
damper prevents loss of winter 
heat or summer air conditioning 
when fireplace is not in use. 

e@ Provides auxiliary heat in case 
of power failure. 

@ Proved successful in homes and 
camps for over 30 years. 

Only the genuine Heatilator Fire- 
place is guaranteed for 20 years— 
your assurance of perfect operation! 


HEATILATOR 
FIREPLACE 
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Planters in deeply recessed windows contrast bursts of philodendron with formal divi- 
sions of space. End planter continues the pattern, extends 6 feet beyond house wall 


These are window planters... 


Planters fill the deep window recesses in 
the home of the E. H. Stabers of Ather- 
ton, California, designed by architect 
Douglas A. Low. 

Outside the master bedroom and corri- 
dor windows, Philodendron selloum is 
lighted dramatically at night, and screens 
the lower half of the windows for privacy. 
Plywood panels with strips of contrasting 
redwood face the metal planters. 


Note that rain gutters on the roof have 
no downspouts to interrupt the repeated 


BEDROOM 


al 


CORRIDOR 


MASTER BEDROOM 


PLANTERS- 


—-6-0"+t— 6-3-1 5-8-4 
Se emg. a Srawy eyes nn 
Recessed windows alternate with bays for 
bedroom, hall storage, furnace housing 


Looking out the louvered windows at night, you see plants displayed under lamps hang- 
ing from eaves. The plants function as part of both interior and exterior decoration 
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Now—a full sized swimming pool 
well within the budget of the average 
home owner. Here is the economical 

approach to the fullness of home 
I living and healthful enjoyment. 


MAXIMUM SAFETY 
& MAXIMUM SANITATION 
MAXIMUM SAVINGS 








A dependable dealer in or near your 
area can install your pool complete 
with filter—ready for swimming— 

in just three days. Write for 
information or call collect the 
dealer nearest your home. 


CALL YOUR LOCAL BONDED REPRESENTATIVE 


OREGON 


Portiand — NE 6-5352 
CA 6-4317 


Beaverton — Mi 4-6959 
WASHINGTON 





VA 2-7690 
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Section view of planter: metal container, 
drain tiles extending beyond the footing 


design. Water falls from gutter drains into 
gravel-filled open squares in the concrete 
walkway around the house. 

The detail above shows how the planter 
is recessed, flush with the walls. Separate 
footings run parallel to support the bays 
and recessed areas. Between these foot- 
ings, drain tiles extend down from the 
planters to carry drain water out from the 
foundation. 
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Umbrella stand 


This garden umbrella stand has two built- 
in positions. A vertical iron pipe holds the 
umbrella staff, and is kept in position by 
the rocks filling the soy tub. Another pipe 
(opening immediately to the left and 
slightly behind the bamboo staff, in the 
photograph) runs into the soy tub at an 
angle, to let you slant the umbrella for 
best shade. You can weld the pipes to- 
gether into an A-assembly, or leave them 
separate, held in position by the rocks. 
The owner is E. Barnes of Corona del 
Mar, California. 





Fireplace 
installs .. less. 
than a day! 













America’s Finest 
factory-built fireplace 


Unequalled for exciting beauty and 
lifetime performance ...the distinc- 
tive CrTaTION Model adds new charm 
and comfort to any home. Comes 
complete with its own chimney. In- 
stalls in less than a day. Fastens 
directly to the wall...no masonry, 
no mess. Engineered to draw right, 
burn smoke-free. Completely safe . . . 
Underwriters’ Laboratories ap- 
proved. Accepted by F.H.A., V.A. 
and local banks for new home or 
modernization financing. 


The new low-cost 
CAVALIER Model 
is another Uni-bilt 
Fireplace .. . 

at the budget price 
homeowners have 
requested. 


Uni-bilt 


FIREPLACES 


5715 Third St., San Francisco 24, Calif. 
Gentlemen: Please send me complete prod- 
uct information immediately on the: 

0 Beautiful Uni-bilt Crration 

0 New low-cost Uni-bilt CavaLier 











Name 
Address 
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Loosens Rusted Bolts 


nuts, screws ports! 


LIQUID 


frozen 


SUPER-PENETRANT 


The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 

AT ALL HARDWARE 


AND AUTO STORES 
RADIATOR SPECIALTY COMPANY 
CHARLOTTE, H.C. 


HUNGER HURTS 


More than half the people in the world, 
children and adults, do not have enough 
to eat. Refugees, disaster victims, or- 
phans, the sick and the destitute need 
help badly. Each dollar sends a big 
CARE Food Crusade package overseas 
in your name with your goodwill greet- 
ings. 


CARE committee 


444 MARKET STREET (ROOM 411!) 
SAN FRANCISCO I1, CALIFORNIA 
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ff. 





Televiewing convenience makes ironing less tedious. TV set pivots, can be seen from 


most points in family room, kitchen. 


Ceiling light moves up or down as needed 


Family room and kitchen wn one 


This room strikes a nice balance between 
the efficiency of an isolated kitchen and 
the easy-going sociability of a family 
room. It resulted from the effective col- 
laboration of architect Elizabeth Ayer 
with owners Mr. and Mrs. David T. Davis 
of Mercer Island, Washington. 

The low counter-divider keeps traffic out 
of the kitchen (and helps screen kitchen 
clutter) without isolating the cook from 
her family, a cheerful fire, or a favorite 
television program. 

The counter also serves many functions in 
the routine of planning and serving meals: 


Mother and daughters can easily share 
cooking. Here Mrs. Davis, trained as home 
economist, is coaching a new pie-maker 


A phone (to left of counter in photograph 
below) is convenient for ordering gro- 


. ceries. The counter makes a good writing 
.surface—and place to spread out cook- 


books—when planning menus, and offers 
ample space for family meals and buffet 
entertaining. 

Three details caught our attention: 


@ Location of the wall ironing board in 
the family room rather than in the sepa- 
rate utility room. 


® The pie-cooling window shelf (see 
photograph, lower right) built directly 


Pie-cooling window shelf (pie is a specialty 
of this house) keeps pies out of the way 
until dinner, frees other counter space 
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W here is that 


recipe for 
Tamale Casserole? 


The lady above is busily searching 
through her back copies of SUNSET for 
a recipe on Tamale Casserole to surprise 
her family and guests. She knows she 
saw it in SUNSET, but she can’t recall 
in what issue it appeared. How simple 
and time-saving it would be for her if 
she had a handy SUNSET index to con- 
sult! For example, on page 11 of the 
1959 SUNSET index, there is the head- 
ing “Food and Entertaining” with a 
subhead of ‘‘Casseroles.’”’ And listed 
along with a number of delightful cas- 
serole dishes is Tamale Casserole. Here 
you are given the specific page number 
and issue in which to find the recipe. 


For tasty, unusual recipes, from 
anchovy puffs to yellow sheet cakes, ex- 
citing foreign dishes and scores of de- 
lightful and different menus and ideas 
for entertaining, you'll find the 1959 
SUNSET index an indispensable guide 
and quick reference. 


In addition to pleasing your palate, 
the SUNSET index is a ready reference 
to all the other wonderful features in 
SUNSET —Y+travel, crafts, home building 
and maintenance, gardening and land- 
scaping. Order your SUNSET index 
now and enjoy Western Living at its 
very best! 


| SUNSET MAGAZINE 


MENLO PARK, CALIFORNIA 


| SEND ME ................ copies of the 1959 
: Sunset Index, at 25c each. 
|] Send also indexes for [] 1958, [] 1957, 


fo 1956, O 1955, 0 1954, O 1953, 


| [1] 1952. | enclose 25¢ for each copy. 
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behind the range. Herb and plant fanci- 
ers might find such a shelf ideal also for a 
small container garden during cool 
weather months. 

eA milk delivery pass-through incorpo- 
rated with drawer and cabinet coolers in 
the kitchen wall next to the driveway. 


A LIVING ROOM 


UTILITY 
ROOM 








Counter - Divider 








FAMILY ROOM 


‘a KITCHEN 


Range 
oe 
», 
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Pass-Through ‘Shelf 
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Plan shows how kitchen-family room’s 
location near living room as well as deck 
is good for both summer and winter enter- 
taining. Note the separate utility room 


HUGH N, STRATFORD 





Milk pass-through saves a trip outdoors on 
cold or rainy mornings. Cupboard, upper 
right, is a cooler for butter, jams; vent- 
cooled drawers to left are vegetable bins 


PASS-THROUGH 
\T COUNTER LEVEL 


ey eo 


Dotted lines show relationship of vents to 
cupboards pictured above. Corner space, 
inaccessible from kitchen, is put to good 





use as storage for tools and supplies 








All the comforts re i 


CIRCULATING 


ELECTRIC 
HEAT 


for only 


$15.70 A MONTH 
(October through May) 





With temperatures to 5° below zero, 
Mrs. A. J. Sonk, The Dalles, Ore., 
reports plenty of heat from their 
Wesco Forced Air Electric Furnace 
in their six-room, 1340 sq. ft. home. 
Cost was only $125.40 for the eight 
really cold months in The Dalles! 


This is typical of reports from owners 
of Wesco Electric Furnaces. Not one 
single case of higher costs has been 
reported. 

NO OTHER HEATING SYSTEM 
of any sort gives you humidity con- 
trol and fresh air for health and odor 
control, combined with electric con- 
venience. It’s clean, quiet, safe. Air 
conditioning is optional. 


For new construction or replacement,check 


Central Forced Air 


ELECTRIC 
FURNACE 





Wesco Furnace Division 
2347 S.E. Gladstone 
Portiand 2, Oregon 


Please send brochure on your electric furnace. 


NAME— 





STREET 





city 
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SUNSET’S 


~ Kitchen 
Cabinet 





Western cooks like to plan their menus to take advantage of fruits, 
vegetables, fish, and meats that are at peak quality and plentiful. 


Our markets in March offer a variety of fruits: apples, pears, avocados, 
rhubarb, grapefruit, oranges, and lemons. There are the usual winter 
vegetables; in addition, artichokes begin their most plentiful season. 
Dungeness crab heads a long list of abundant seafoods. Pork, lamb, 
beef, and poultry are all good meat buys. 


Our recipe selection includes tempting new ways to serve the season’s 
best foods. You'll find a recipe for molded citrus salad, a pear pie 
with intriguing new flavor, apples in chutney, and avocados combined 
























You start with well ripened winter 
pears to make this excellent pie 
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In much of the West, March is a sea- 
son for enjoying hearty, hot soup 
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PEAR ANISE PIE 
One spice, anise seed, blends with 
lemon peel and pears for a surprising 
harmony of flavors in this dessert pie. 
Pastry for a 2-crust pie 
2 tablespoons soft butter 
5 or 6 large fresh pears 
%, cup sugar 
3 tablespoons cornstarch 
| teaspoon whole anise seed 
Grated peel of | lemon 
| teaspoon lemon juice 


Prepare pastry, using your own recipe 
or a prepared pie crust mix. Line a 
9-inch pie pan with about half the 
pastry. Spread 1 tablespoon of the 
soft butter over pastry and place it in 
the refrigerator while you prepare fruit. 





CA TRIONIOD BOP ATIOSE. 


Peel and slice pears into bowl. Blend 
sugar with cornstarch, anise seed, and 
lemon peel; mix lightly into pears, and 
turn into the pie pan. Sprinkle with 
lemon juice and dot with the rest of 
the butter, Adjust top crust, sealing 
edges well and cutting vents in top 
crust for steam to escape. Bake in a 
hot oven (425°) for about 15 minutes, 
then reduce temperature to 350°; bake 
about 20 minutes longer, until pears 
are tender. Cool—R. L., Los Angeles. 
You can glaze top of pie, when you 
take it from the oven, with mixture of 
4 cup powdered sugar, 1 teaspoon 
lemon juice, 1 to 2 teaspoons water. 








BROCCOLI-HAM SOUP 
Here’s a full-meal soup, thick with 
meat and vegetables and rich in flavor, 
that you can make quickly from basic 
ingredients without long simmering. 
Y_ cup finely chopped ham 
2 cloves garlic, minced 
2 tablespoons olive oi! or other salad oil 
| cup canned tomatoes 
1 package (10 oz.) frozen chopped 
broccoli (or about 2 cups chopped 
fresh broccoli) 
Y_ teaspoon nutmeg 
4 cups bouillon, made from cubes or 
concentrate (or 2 cans bouillon diluted 
with water to make 4 cups) 
Y, cup uncooked elbow, shell, or spiral 
macaroni 
Salt and pepper to taste 
Grated Parmesan cheese 


In a 2-quart pan, sauté the chopped 
ham and garlic in olive oil until deli- 
cately browned. Add the tomatoes, 
broccoli, nutmeg, and bouillon; sim- 
mer for about 20 minutes, Add the un- 
cooked macaroni and continue cooking 
for 5 to 10 minutes, or until macaroni 
is tender. Add salt and pepper to taste. 
Serve in hot bowls, and pass Parmesan 
cheese to sprinkle on top, if you wish. 
Makes 6 generous servings—H. N., 
San Francisco. 


For this soup we suggest you choose 
macaroni in one of the fancy small 
shapes that are available now, such as 
spirals or shells. 


























































































Serve this sparkling citrus salad 
as first course of chicken dinner 
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CITRUS SALAD 
Here’s a new idea for a make-ahead 
salad, Mandarin orange and grapefruit 
sections form pretty patterns in the 
clear lemon gelatin. The flavor is tart 
enough to complement almost any 
meat course. 
2 cans (11 oz. each) mandarin orange 
sections 
1 medium sized grapefruit 
| package (3 oz.) lemon flavored gelatin 
% cup hot water 
Ys cup lime juice 
V4 cup Sauterne or other dry white table 
wine 


Drain the cans of mandarin oranges 
very well and reserve the liquid. Cut 
all the white membrane from the 


grapefruit, then lift out the grapefruit 
sections and cut each in half. Combine 
the lemon gelatin and hot water and 
stir until the gelatin is completely dis- 
solved. Then stir in the lime juice, 
white wine, and 34 cup of the liquid 
from orange sections. 

Chill until the gelatin begins to 
thicken, then stir in the drained man- 
darin orange and grapefruit sections. 
Pour into 4 individual salad molds or 
a l-quart mold, and chill until firm. 
Unmold on crisp greens and serve plain 
or with mayonnaise dressing, blended 
with a little fruit juice. Serves 4— 
D. M., Watsonville, Calif. 
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with crab meat in an elegant casserole. Broccoli is teamed with ham 
in a hearty soup, and ground beef is combined with onions in an 
easy-to-make pie. 


We invite you to write us whenever you originate 
successful new recipes or inspired menus that you 
would be pleased to share with other Western cooks. 
Send to Home Economics Department, Sunset 
Magazine, Menlo Park, California. For each recipe 
or idea published, Sunset pays $5. 


RECIPES TESTED IN 


Sunset’s Western 


Test Kitchen* 


*All recipes published in Sunset have been |itchen- 
tested in Sunset’s Western test kitchen—and 


taste-tested by a Sunset taste panel. 





INDIAN CHUTNEY 
Now while apples are still pléntiful is 
a good time to preserve some chutney. 


3/. quarts diced tart apples 
3. cups golden raisins 
2 quarts cider vinegar 
5 cups sugar 
1 cup sliced green ginger root (or | cup 
preserved ginger, sugar washed off) 
Y_ ounce (about 20) small dried hot red 
chile peppers 
8 medium sized cloves garlic 
6 tablespoons salt 
¥%, cup (4 oz.) mustard seed 
| pint canned cocktail onions, drained 
(optional) 


Peel the apples and dice. In a large 
stainless steel kettle combine apples 
and raisins with 1 quart of the vinegar; 


Preserves 


boil until apples are very soft; cool. 


Combine sugar with the other quart of 
vinegar and boil until it reaches the 
soft ball stage (235° on a candy ther- 
mometer); cool. Put ginger, chile 
peppers (which have had seeds re- 
moved), and garlic through the food 
chopper, using the fine blade; blend 
in salt and mustard seed. Now com- 
bine all ingredients except onions.in the 
large kettle and boil for 30 to 40 
minutes, stirring constantly, as the 
mixture burns easily. Add the onions, 
if used, about 10 minutes before it is 
done. Seal in hot sterilized jars. Makes 
8 pints —B. Q., Carmel, Calif. 





A secret recipe that originated with 
an East Indian living in Philippines 








CRAB AND AVOCADO CASSEROLE 
Only occasionally does one find a recipe 
that produces such elegant results with 
as simple a combination of ingredients 
as this. It makes generous use of two 
favorite Western foods, crab and avo- 
cado, both in good supply this month. 
| tablespoon butter 
2 medium sized avocados 
Y2 pound crab meat (about 2 cups) 
3 tablespoons lemon juice 
Y_ teaspoon salt 
VY. teaspoon pepper 
1 can (10!/. oz.) cream of mushroom soup 
2 tablespoons melted butter 
| cup crumbs from grated frozen bread 
(or | cup well packed soft bread 
crumbs) 


Generously grease a 2-quart casserole 


Casserole 


with the 1 tablespoon butter. Slice 
avocado and arrange in the casserole in 
alternate layers with the crab meat. 
Top each layer with part of the lemon, 
salt, and pepper. Over the top pour 
the undiluted mushroom soup. Com- 
bine the melted butter with bread 
crumbs and sprinkle over the top. 
Bake in a moderate oven (350°) for 
20 minutes, or until just heated 
through. Makes 4 servings—R. M., 
Roseburg, Ore. 

Baking time and temperature must be 
carefully controlled for this casserole. 
Avocado is delicious when just heated, 
but it becomes bitter if overcooked. 





Crab and avocado are delicious com- 
bination in this simple casserole 





GROUND BEEF-ONION PIE 
Almost everyone welcomes a new way 
to make a pound of ground beef do a 
big job as a main dish. This one is 
especially easy to make, and has an at- 
tractive cottage cheese and egg topping 
| cup prepared biscuit mix 
Y cup milk 
1 tablespoon salad oi! or other shortening 
| pound ground beef 
2 medium sized onions, sliced 
| teaspoon salt 
Ya teaspoon pepper 
3 tablespoons catsup 
2 tablespoons prepared biscuit mix 
2 eggs, slightly beaten 
| cup cottage cheese 
Paprika 


Combine the 1 cup biscuit mix with 


MARCH 1960 


milk. Knead gently about 10 times on 
a board lightly dusted with additional 
biscuit mix. Roll dough into a ciscle 
to fit a 9-inch pie pan, Grease the pie 
pan, then fit in dough as you would 
pastry; crimp the edge with a fork. 
Heat the salad oil in a frying pan and 
sauté the beef and onions until lightly 
browned. Stir in the salt, pepper, 
catsup, and 2 tablespoons of biscuit 
mix. Spread in dough-lined pie pan. 
Blend eggs with cottage cheese and 


pour over meat, Sprinkle with paprika. 
Bake in a moderate oven (350°) for 30 
minutes. Cut in wedges. Serves 4 to 6. 


—L. T., Marysville, Calif. 





Prepared biscuit mix is short-cut to 
this interesting ground beef-onion pie 
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Out of the omelet pan 
... tender and golden 


DARROW M. WATT 


With a deft flick of the wrist this perfect omelet is folded neatly 
from the pan. Not a trace of browning mars its golden, pepper 
flecked surface. Inside it’s velvety and smooth. To make such 
an omelet requires skill, but skill that you can quickly master 
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How to make a really good 


omelet 


Just what is a good omelet—and what makes it so good? 

‘A plain omelet is really one of the simplest of dishes—in essence, 
good eggs plus cooking skill—but it can come as close to taste 
perfection as any food. In spite of its simplicity, the fascinating 
art of making an omelet does involve practice and concentra- 
tion. An improperly made omelet that ends up overcooked, 
burned, or scrambled can be pretty awful. 


After extensive experimenting in the Sunset kitchens, we think 
we have come up with the very simplest way to make an excel- 
lent omelet—and a way to fold it so that it looks like the work 
of a French chef. The result is tender and golden, firm but deli- 
cate outside, smooth and creamy inside. The time, from shell to 
table, is less than five minutes. 








1: The pan-egg ratio 


The first things that influence the success of your omelet are 
the size and shape of the pan you use and the number of eggs 
in the omelet. You can use one of the two classic types of 
omelet pans shown, or any fairly heavy pan with similar up- 
curved edges. (The rounded shape makes it easier to manipulate 
the omelet; so does the longer-than-usual handle.) 

By measuring the diameter of the rim, you can determine the 
number of eggs properly used in a particular pan: 6 to 614 
inches, one egg; 7 to 7% inches, two eggs; 8 to 8% inches, 
three eggs; 9 to 91% inches, four eggs; 10 to 10% inches, five 
eggs; 11 to 114% inches, six eggs. An omelet any larger than 
six-egg size is awkward to handle. 





2: Care of your omelet pan 


A good cook never uses an omelet pan for any other purpose. 
Its carefully protected seasoning can be ruined if other foods 
are cooked in it, Some omelet pans are seasoned (that is, 
treated so eggs won’t stick) when you buy them. You can 
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season a pan that sticks by pouring in about % inch of salad 
oil and heating it until the oil smokes slightly; rémove from 
heat and let oil cool in the pan; drain and wipe pan clean. 
Each time you finish using your omelet pan, simply wipe it 
clean with a dry cloth or paper towel, instead of washing. If 
bits of egg should cling, sprinkle the pan with salt and rub 
clean. Never scour the pan with cleanser or other abrasive. 





bs # 
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3: Breaking and beating 


It takes very little equipment and few ingredients to make 
an omelet: a bowl, a fork, measuring spoons, and a pan; eggs, 
water, salt, pepper, and butter. Many cooks claim you must 
have eggs fresh from the nest to make a perfect omelet; how- 
ever, we used eggs from the market for part of our testing, 
and the results without exception were excellent. 

Basic proportions to tuck away in your memory are: 1 teaspoon 
of water for each egg used, a little salt (we use 14 teaspoon 
for every three eggs), and a dash of pepper. This gives you a 
tender Omelet, and one with all the goodness of the delicate 
egg flavor. 

Break eggs for one omelet into a bowl; add water, salt, and 
pepper. Beat vigorously with a fork for about 30 seconds, or 
until yolks and whites are blended. You can use a wire whip, 
if you like, but it’s more trouble to wash and not much faster. 
We prefer the flavor of whole or clarified butter for cooking 
omelets, although margarine works equally well. Whole butter 
has a little more flavor than clarified, but clarified butter heats 
to higher temperatures without burning. (When butter burns 
it ruins the pan’s seasoning and causes eggs to stick and brown.) 
To clarify butter, melt it very slowly, undisturbed, in a heavy 
pan, When butter is completely melted, skim off top scum, 
pour off and save the clear liquid that rises to the top; save 
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the remaining curd-like substance that stays at the bottom 
and use it for seasoning vegetables. 





4- Heating the pan 


For a three-egg omelet, heat 1 tablespoon whole butter or 
margarine (1 teaspoon butter per egg) on medium high heat 
until it bubbles, browns ever so slightly, and gives off a rich, 
nutlike odor. If you use clarified butter, heat until it flows 
in tiny rivulets when you tilt the pan, 





5- Pour in eggs 


Pour beaten eggs all at once into heated pan. They should 
begin to set and turn opaque around the edges almost im- 
mediately. Slide pan rapidly back and forth on the burner, 
keeping omelet in motion and free from the bottom of the 
pan to avoid browning and sticking. 

One caution: When shaking the omelet, be careful not to 
slide it over the edge of the pan, especially if you use the 
hotel-type omelet pan that has a flaring rim. 








6° Shake it... lift edge 


As soon as the bottom of the omelet begins to set, slip a thin 
bladed spatula well under the edges and let the uncooked 
eggs flow into contact with center of the pan. This lifting, 
along with frequent shaking, causes the rippled surface and 
irregular edges that are characteristic of a good omelet. 
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is that the omelet should never brown; it should be the same 
color outside as it is inside. A crispy crust—so fondly asso- 
ciated with many foods—will never do for an omelet. It will 
be tough, not crisp, and probably overdone. Don’t be dis- 
couraged, however, if your first attempts are lightly browned. 
Don’t worry about tearing the omelet as you lift the edges; 
the fresh supply of liquid egg soon mends the damage. 

Your omelet is done when the egg no longer runs freely but 
the top still looks liquid and creamy. If you're going to add 
a filling, do so now, For a three-egg omelet, spoon about 
2 tablespoons filling in the center of the omelet (2 teaspoons 
filling per egg) directly in line with the handle. (Use propor- 
tionally less filling for smaller omelets, more filling for larger 
ones. But don’t try to add too much, because it complicates 
folding the omelet out of the pan.) 





7° Starting the fold 

Hold omelet pan with your left hand and tilt pan sideways, 
lifting right side off the heat. With your right hand, use spatula 
to guide omelet as you fold the right side (about 1%) over the 
center. (If you’re left handed, just reverse this process.) 

Now you're ready for. the final fold. Holding the omelet over 
the hot serving dish or, platter, rotate pan to an angle where, 
as you shake the pan and ease with the spatula, the omelet will 
begin to slip out. 


8: The final turnout 


Don’t hesitate now. With a quick downward flick of the wrist, 
let the folded section of the omelet neatly fall over its extended 
edge on the hot plate. The omelet continues to cook even as 
you carry it to the table for immediate consumption. 

Once you become proficient, you'll find that you can produce 
several omelets in such rapid succession that you can serve 
them almost all at once. You'll be surprised at the number of 
people you can serve omelets within a matter of minutes. 
When you're in a hurry, let the butter heat as you beat the 
ingredients for the omelet. 


When you serve a filled omelet, you might spoon additional 
filling on the side or top for garnish. (Continued on page 158.) 
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The most important thing to remember when making an omelet _ 
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“Just squeeze the tube of ready-to-use Cake- 
Mate Decorating Gel and decorate your cakes 
with flowers or a birthday greeting. Your cakes 
will be party-pretty when you use Betty Crocker 
Frosting Mixes decorated with Cake-Mate jelly. 
And you've never tasted better frosting... 

“Buttery, buttery, butter-cream frostings ! 
A special shortening in Betty Crocker Frosting 
Mix blends instantly, perfectly, with the butter 
you add. All four creamy flavors guaranteed to 
i come out buttery-good and buttery-smooth— 





Betty Crocker Fluffy White 
Frosting Mix 


Betty Crocker Caramel Fudge 
Frosting Mix 
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Now! A free tube of Cake-Mate decorating jelly when you buy 
specially marked packages of Betty Crocker Frosting Mixes 


Pick your favorite flavor! Free “Cake-Mate” tube (25¢ value) inside specially marked packages of Betty Crocker Frosting Mixes 


Betty Crocker Chocolate Fudge 
Flavor Frosting Mix 


Hosting mix 


~ 





enough to frost a big two-layer cake. Choose 
Chocolate Fudge Flavor ...Creamy White... 
Caramel Fudge ... Chocolate Malt Flavor. 


“Glorious fluffy frostings! Betty Crocker Fluffy 
White Frosting Mix and Cherry Fluff Frosting 
Mix give you homemade-perfect ‘boiled’ frost- 
ings with no cooking! Both whip up into stiff, 
glossy peaks in minutes. Tint Fluffy White Frost- 
ing your favorite color. Put party-pink Cherry 
Fluff Frosting on your next festive cake —a 
packet of bright red cherry bits is right in the mix!” | 


Betty Crocker GY 








Betty Crocker Creamy White 
Frosting Mix 






















































9- When you serve 






As a general rule you can plan to serve one person a three- 
egg omelet as an entrée, or a one or two-egg omelet as a side 
dish or dessert. But you'll probably want to inquire about in- 
dividual appetites. 

We found it’s actually much more efficient to make several 
small, easy-to-handle omelets in rapid succession than to try to 
turn out one that is too large to manipulate easily. Without lots 
of practice, it is hard to handle an omelet larger than six-egg 
size. 

Let your guests watch you create this delicacy—it’s an achieve: 
ment and an impressive sight. For delicious fillings, refer to 
the collection below, suggested by Western cooks, You might 
even give each guest his choice. 


UNUSUAL OMELETS: Here are ideas we've collected from Western cooks 


Good cooks experimenting with favorite Western foods have 
come up with some delicious omelet fillings. Using artichokes, 
avocados, cheeses, chiles, nuts, shrimp, salmon, sausages, fruits 
and wines, they have created worthy alternates for the classic 
omelets of French cuisine. You may want to add some of these 
Western omelets to your collection of the traditional favorites: 
chicken liver, fines herbes (combination of parsley, chervil, 
chives, and tarragon), mushroom, and cheese omelets. 

Here are some good practices to follow when you fill an omelet. 
Keep in mind that the most filling you can ordinarily use— 
and still have a neat fold—is 2 teaspoons for each egg. 

Have fillings ready before you start the omelet. Cooked fillings 
should be hot. 


Cut ingredients for fillings into fairly small pieces. 


Serve extra filling spooned over the omelet or alongside. 
And now, some choice omelets Western style: 

Artichoke Omelet. To prepare small fresh artichokes (called 
artichoke hearts), remove tough outer leaves, trim off thorny 
tip, peel stem, and cut artichokes in half. Remove any fuzzy 
choke center. Rinse artichokes in water mixed with lemon juice; 
drain. If you use frozen artichokes, just let them thaw. 


Cover and simmer until tender 1 cup finely chopped artichoke 
hearts in 3 tablespoons butter or margarine. Season with 
salt to taste. Add 14 teaspoon crushed tarragon, if desired. 
Add 2 tablespoons artichokes to a 3-egg omelet before you 
cook it, or fill the same size omelet with 2 tablespoons of the 
cooked artichokes, Fold and serve with remaining artichokes. 
Makes 1 or 2 servings for breakfast or lunch. 

Avocado and Tomato Omelet. Combine 4% cup cubed ripe 
avocado with 1 medium sized tomato (peeled and diced), 2 
teaspoons lemon juice, 44 teaspoon garlic salt, and ¥ tea- 
spoon curry powder. Toss lightly. Prepare two 3-egg omelets, 
adding 4% teaspoon curry powder to each as you mix it. Fill 
each omelet with 2 tablespoons filling. Serye with remaining 
filling and garnish with additional avocado slices. Serves 2 or 
4 for lunch or breakfast. 

Gorgonzola Cheese and Black Walnut Omelet. Prepare a 3-egg 
omelet; omit salt and substitute Sherry for water. Fill omelet 
with 2 tablespoons crumbled Gorgonzola cheese (or blue cheese) 
and 2 teaspoons chopped black walnuts. Serve to 1 or 2 for 
lunch or supper.—L. A. B., Mill Valley, Calif. 

Green Chile and Jack Cheese Omelet. Lightly mix 14 cup finely 
chopped green chile with 44 cup cubed soft Jack cheese and 4% 
cup shredded sharp Cheddar cheese. Fill your omelet with 2 
teaspoons chile and cheese mixture for each egg used. Fold, 
then top omelet with more shredded sharp Cheddar cheese, if 
desired, and melt cheese quickly under the broiler. One 3-egg 
omelet serves 1 for lunch or supper.—J. E. S., Tucson. 
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Sherried Shrimp Omelet. Simmer 1 cup minced fresh mush- 
rooms and 1 tablespoon minced green onion in $ tablespoons 
butter until mushrooms are cooked. Add 1 cup small whole 
cooked and shelled shrimp. Stir in 1% tablespoons flour. 
Gradually add 34 cup half-and-half (half milk and half cream). 
Cook until thickened. Blend in 44 cup Sherry. Fill two 3-egg 
omelets each with 2 tablespoons shrimp mixture. Serve with 
remaining sauce. Makes 2 to 4 servings for dinner or supper. 


Specialty Sausage Omelets. Remove casings from specialty sau- 
sages such as Italian chorizo or Portuguese linguisa, or other 
favorite sausage. Crumble or chop sausage. Heat or cook but 
do not brown. Add to uncooked omelets 2 teaspoons sausage 
for each egg; or use to fill omelets. Cook whole sausages to 
serve alongside omelet, if you like, for breakfast. 


Smoked Salmon and Cream Cheese Omelet. Simmer in 2 table- 
spoons butter for 2 or 3 minutes, 2 chopped green onions (includ+ 
ing tops) and 1 package (3 oz., about 43 cup) chopped smoked 
salmon. Add 1 package (3 oz.) cream cheese, cut in cubes, 
and stir until melted. Fill a 3 or 4-egg omelet with 2 or 2% 
tablespoons sauce; serve with remaining sauce. Makes 1 or 2 
servings for a dinner entrée —M. P., Los Angeles. 


Fresh Strawberry Omelet with Sour Cream. Sweeten sliced fresh 
strawberries to taste, or use thawed frozen strawberries. If you 
wish, add 14 teaspoon sugar per egg before mixing omelet. Fill 
omelet with 2 teaspoons strawberries for each egg used. Fold 
and top with dollops of sour cream, dust with powdered sugar, 
and pass under a hot broiler just long enough to set sour 
cream. Garnish with whole strawberries. Serve for dessert or 
for breakfast —L. M. G., Bremerton, Wash. 


Mandarin Omelet Flambé. In a small saucepan combine peel and 
juice of 1 large orange with 14 cup sugar, 2 tablespoons butter, 
and 2 tablespoons syrup from 1 can (11 oz.) mandarin oranges. 
Bring to a boil and simmer rapidly until reduced and slightly 
thickened; stir occasionally. Add drained mandarin oranges 
and bring to a boil again. Reduce heat but keep hot. Fold 
2 tablespoons fruit in a 3-egg omelet. (If you wish, add 34 tea- 
spoon sugar to eggs before mixing.) Top with remaining fruit 
and surround with syrup. Ignite 2 tablespoons warm caragao 
and pour over omelet, Serve aflame, Serve as dessert for 2 or 3. 


Pineapple and Coconut Omelet. In a saucepan, blend 114 table- 
spoons cornstarch with a small amount of syrup from 1 can 
crushed pineapple (8 oz.). Add pineapple and remaining syrup. 
Cook, stirring constantly, until thickened. Add 2 teaspoons 
lemon juice. Spread the center of cach of two 3-egg omelets 
with 2 tablespoons hot fruit sauce and 1 tablespoon flaked 
coconut. If you wish, sweeten each omelet with 34 teaspoon 
sugar before cooking. Fold and top with remaining sauce and 
more coconut. Makes dessert for 4. 








KRAFT dressings are just your type 


* 
$o5, > 


Lively sparkle for salads. Miracle French tossed with almost any 
combination of greens or vegetables you can dream up makes a 
great salad. This sparkling dressing—with its zippy, zestful flavor 
—is a special favorite with the men. 
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How fresh is Kraft-fresh? In Kraft Liquid Dress- 
ings it’s even fresher than home-fresh! For Kraft 
has choice herbs and spices ground to order, just 
as they’re needed. Then, after these seasonings are 

ended, they’re quickly enveloped in oil—flavor- 


nd herbs and spices sealed in fresh-pressed oil 
Fates ery one GUARANTEED FRESH BY KRAFT 


This one has 
lots of zip 
and sparkle... 


be 4 
Se 
ad 


Zippy flavor for steaks. Brush Miracle French on steaks while 
they’re broiling and you'll need no extra seasonings or sauces. 
Miracle French’s robust combination of tomato and lively spices 
parlays good beef flavor to a new high! 
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“¢ Adventures 
in food 


The Western epicure 
ederdown pancakes, 
cake, and she makes 


There’s hardly a family in the West, we'll 
wager, that won’t go for this dish, even 
if it is made from leftovers! Grind any 
left-over meat—beef, pork, lamb, turkey, 
or ham. You'll need 1% firmly packed 
cups of it. Brown it in 3 tablespoons 
butter, along with 1 small onion, minced. 
Season with salt and pepper and a little 
marjoram, or other favorite herb. Set aside 
while you mash 3 or 4 potatoes (3 cups) 





and mix them with 1 egg, 1 tablespoon 
melted butter, 1 cup flour, 2 teaspoons 
salt, and 2 tablespoons minced parsley. 


Form the potato mixture into 12 flat 
patties, divide the meat among’them, and 
bring the potatoes up around-the meat, 
making a stuffed ball. Drop into simmer- 
ing water, cover, and cook for 9 minutes. 
Lift with a slotted spoon onto a hot dish, 
sprinkle with toasted bread crumbs, and 
serve with hot mushroom sauce. Makes 
6 servings. 


RICOTTA PIE 

This is called torta di Ricotta in Italy, 
and is made from that Italian whey cheese 
that can be found at any Italian market. 
First make the pastry (use at least part 
butter): 2 cups flour, 274 cup butter or 


mn March: she makes 
she bakes a Spanish 
mage with leftovers 


butter with shortening, 2 tablespoons 
Marsala or Sherry wine, 1 small egg, 1 
teaspoon salt, and, if needed, a few dene 
water. Roll thin and line a 10-inch pie 
pan, reserving remaining pastry. 

Make the filling: Beat or blend 144 pounds 
Ricotta until smooth; add 44 cup sugar, 
1% cup semi-sweet chocolate pieces 
chopped coarsely, 1 teaspoon vanilla or 
almond extract, 1 teaspoon grated orange 
peel, and 4 well-beaten eggs. Fill the pas- 
try shell, cut remaining pastry in strips, 
and criss-cross over the top. Put a 
blanched almond or filbert half in each 
open square, and bake in a moderately 
hot oven (375°) for 45 minutes, or until 
the pastry is nicely browned. Cool slowly. 
Serves 6 to 8. 

CHEESE AND RIPE OLIVE SOUFFLE 
With today’s well-regulated ovens, souf- 
flés are really no trick at all. The trick is 
to get the family to sit down on time. 
This souffié has a Western flavor, made 
as it is with Oregon Cheddar and Cali- 
fornia ripe olives. If you want it with a 
Mexican touch, simply add 2 or 3 table- 
spoons of minced peeled green chiles (the 
canned kind) along with the olives. 

Melt 2 tablespoons butter, add 2 table- 
spoons flour, and blend over heat. Add 1 
cup half-and-half (half milk and - half 
cream), 14 teaspoon salt, and a dash cay- 
enne, and cook until thickened and 
smooth, Stir in 1 cup finely-diced Oregon 
Cheddar, a few drops puréed garlic, and 
Y% can (4% oz. size) or 4 cup of minced 
ripe olives. Continue cooking and stirring 
until the cheese is melted, then remove 
from the heat and add the well-beaten 
yolks of 4 eggs. Set even at moderate 
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the cleaner 
with the 
automatic 
shift 


Gets the dirt 


other cleaners miss 


Only the Hoover Convertible 
“beats, as it sweeps, as it cleans” 
to get the deep dirt that 

cuts rug pile. Shifts 
automatically to give 50% more 
power for the attachments. 


HOOVER FINE APPLIANCES 


.. around the house, around the world® 
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(350°). Thirty-five minutes before serv- 
ing, beat 4 or 5 egg whites until stiff but 
still shiny and smooth, and fold them 
into the cheese mixture—they do not have 
to be incorporated too thoroughly, Put in 
the 350° oven for 35 minutes, and serve 
at once, Makes 6 to 8 servings. 


JAPANESE APPETIZERS 

These should be deep fried just before 
they are served, but they are so good it 
is worth the trouble. Peel, clean, and grind 
+4 pound raw shrimp. Mix with 44 cup 
finely chopped minced water chestnuts, 1 


tablespoon finely minced green onion, 1 


tablespoon soy sauce, 1 unbeaten 


egg 
white, and 1 teaspoon grated ginger (fresh 
or candied). Trim crusts from 10 slices 
bread, spread with the mixture, cut each 
slice in quarters, and, before serving, fry 
in deep fat until browned. Makes 40. 


EIDERDOWN PANCAKES 


Named for their lighter-than-an-ordinary, | 


feather-like delicacy, these make a perfect 
dessert when served simply with powdered 
sugar and lemon juice, or with a favorite 
preserve, Separate 6 eggs and beat the 
yolks until thick and light colored. Stir 
in 1 cup thick cultured sour cream and 
1 tablespoon sugar, 4% teaspoon salt, and 
1% cup flour sifted together. Beat the 6 
egg. whites until stiff, but not dry, and 
fold into the mixture, Fry by spoonfuls in 
butter. This makes sufficient dessert for 6. 


CHILES RELLENOS CON FRIJOLES 
Here’s a hearty dish sure to win the male 
members of the family. It’s quick and 
easy to make, too. Rinse the seeds from 2 
cans (4 0z. each) peeled green chiles, and 
pull out any white stringy parts. Cook 
'% cup minced onion and 1 pressed clove 
garlic in 2 tablespoons bacon fat or lard 
until wilted, Drain 1 can (1 Ib.) kidney 
beans and add. Mash well and heat, sea- 
soning with salt and cumin to taste. Stuff 
the chiles with this mixture, and arrange 
them in a baking dish. Cover with 2 peeled 
sliced tomatoes, Drizzle 1 tablespoon (or 
more) olive oil over the tomatoes, sprin- 
kle with 1 cup shredded Cheddar cheese, 
and heat in a moderate oven (350°) for 15 
minutes, or until the cheese is melted and 
lightly browned. Serve at once, preferably 
with tortillas. Makes 8 servings. 


BROILED HAMBURGER PLATTER 
This is almost as good as steak, Season 
lean ground beef with salt and pepper, and 








and drinks © 
, upitsown © 
scrub water © 


WETS the floor with clean water 
and detergent. 


SCRUBS it thoroughly with a 
sturdy nylon brush. 


VACUUM-DRYS the floor instantly, 
keeping the dirty scrub water 
separate from the clean. 

Your hands never touch water. 


HOOVER FINE APPLIANCES 
... around the house, around the world 
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pat it out about 1 inch thick on a well- 
buttered fireproof platter, allowing 1 
pound for every 2 or 3 persons. Put under 
the broiler just as you would a steak, and 
cook until brown on top but juicily rare 
within. Dot with butter and serve at once. 


CHOCOLATE CAKE, SPANISH STYLE 
Make three thin 8-inch layers of chocolate 
cake, using your favorite recipe or a pack- 
age of prepared mix. Spread layers with 
bitter orange marmalade and put to- 
gether. Spread the top and sides with 
more marmalade, then sprinkle thickly 
with freshly grated coconut. This has an 
unusual and intriguing flavor. 


PUDIN DE NARANJAS 

Here’s another dessert that features 
oranges, this time an orange caramel cus- 
tard from South America. Melt 4% cup 
sugar and cook until it turns a lovely 
amber color. Pour quickly into a 2-quart 
cold fireproof dish or bowl. Tip quickly 
so that the sugar forms an even coat on 
bottom and sides; chill, Cream 144 table- 
spoons butter with 34 cup sugar, add 4 
cup flour, and mix well. Beat well the 
yolks of 6 eggs with a few grains of salt, 
and combine with 144 cups orange juice, 
1 tablespoon lemon juice, and the other 
mixture. Blend well, then fold in the 6 
egg whites, beaten stiff. Pour imto the 
caramel-lined bowl, place in a pan of hot 
water, and bake in a moderate oven 
(350°) for about 1 hour. Cool slightly and 
unmold on a serving dish. Serve with 
Curacao, if desired. Serves 6. 


MIREPOIX 

Pronounced MEER-pwa, this is widely 
used in French haute cuisine as a base for 
some sauces, and for braising. It’s easy to 
make and freezes nicely, so we think ad- 
venturesome cooks will enjoy adding it to 
their repertoires. 

Melt 34 cube (6 tablespoons) butter in 
a heavy saucepan. Add 4% pound finely 
diced raw ham, 2 minced carrots, 2 





chopped onions, 2 minced shallots 
(optional), 6 sprigs parsley and 1 rib 
celery (minced), 4 teaspoon thyme, and 
1 bay leaf. Brown lightly; add 1 cup white 
wine and 6 crushed peppercorns. Simmer 


30 minutes; remove bayleaf. Put into a | 
covered jar and freeze or store in the re- | 
frigerator, Use for adding flavor to soups, | 


sauces, and stews, and to the liquid used 
in braising. Salt when used, and add in 
amounts to achieve desired flavor. 
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Why you get more 
for your money when 
you buy by 
BRAND NAME... 

















You get more value and satisfaction for your money when 
you buy by Brand Name because the specialized know- 
how of the manufacturer stands behind your purchase. 

















Brand Names give you publicly approved standards of 
quality and value, for a brand-name product has to 
earn its good reputation against all its competition. 


























CONFIDENCE 


BRAND 
NAMES 


SATISFACTION 


A Brand Name is a 
maker’s reputation 





BRAND NAMES POUNDATION, INC., 437 FIFTH AVENUE, NEW YORK 16, N.Y, 




































































Do we really 
need him Mom’? 


The kid brother is here to stay, Sis, and you'll learn to 
love him. In fact you—and Scott Paper products — 
will cheerfully help get him out of some of his worst Jams 


I gets a little sticky when it dawns 
on the Queen Bee that she’s been de- 
throned by a brand-new addition. 


But love all around soon sends fears 
and tears arunning. It isn’t long before 
little brother has a Big Sister who’ll 
help hide spots and spills from Mom, 
and get him out of jams in general. 

One of Sister’s staunchest allies is 
Scott, with their trouble-easing, work- 
lightening paper products. 

And Scott keeps looking for ways 
to make their good products better. 


Their search in the past produced 
such revolutionary improvements as 
Wet Strength in towels, and facial 
tissue. 

Today another extraordinary change 
— paper products with TEXTURED SOFT- 
NEsS. Scott can now give paper the 
patterned /ook and soft fee/ of a fine 
woven fabric. This makes many of 
the Scott products for your home— 
and for business and industry—much 
more pleasant and practical to use. 
Look for Scott whenever you shop. 


~g-, Scotkins 
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... also creators of Dura-Weve®, ScottFoam and Scott Papers for Industry 


The better the paper, the surer it’s Scott 




































Sole a la Wickett. Serve handsome sole entrée with fresh spinach 
salad, lemon dressing, crisp melba toast, a favorite fruit dessert 


Rinse 8 pieces fillet of sole (about 4 pound each) in 2 cups 
water mixed with the juice of 1 lemon. Pat dry with a cloth. 
Sprinkle each piece on one side with salt and pepper, and dot 
each with about 34 teaspoon butter. Fold each piece over in 
half lengthwise and place in a shallow baking dish. Cut 2 
medium sized white onions and 1 clove garlic in thin slices; 
seatter over sole. Sprinkle with 10 whole peppercorns; tuck 
in 1 bay leaf. Add 34 cup white table wine and 4 cup water. 
Cover and poach in a moderate oven (350°) for 15 minutes. 
Drain and save fish stock; discard onions, garlic, peppercorns, 
and bay leaf. (If you plan to serve the dish right away, keep 
fish warm, otherwise, refrigerate.) Handle folded pieces care- 
fully, for they fall apart easily. 

Melt 3 tablespoons butter or margarine in a saucepan, blend 
in 3 tablespoons flour, 44 teaspoon salt, and a dash of cayenne. 
Slowly add fish stock, and 4% cup plus 2 tablespoons half-and- 
half (half milk and half cream); stirring constantly, cook until 
thickened. (You can use sauce immediately or reheat.) Arrange 
fish on a board or ovenproof platter. Prepare 2 packages (4 serv- 
ings each) instant mashed potatoes according to package 
directions; put through a pastry bag, using rosette tip, to deco- 
rate board edge. Spoon hot sauce over fish, and garnish with 
large mushroom crowns sautéed in butter; sprinkle with about 
2 teaspoons crushed chervil. Place in a very hot oven (450°) 
for about 5 to 7 minutes, lightly browning potato border. Makes 
6 to 8 servings—W. A. W., Atherton, Calif. 



































































































































































I'l’S DELICIOUS FISH TIME: 


The Lenten season is a time to take pleas- 
ure in the West’s bountiful supply of fish 
and shellfish—especially when you're en- 
tertaining. 

Here we suggest special ways to serve five 
different kinds of fish. Most of these en- 
trées can be prepared, in part at least, 
long before guests arrive. They are served 
from containers calculated to help draw 
the attention these dishes deserve. 

We chose a fish-shaped board for the ele- 
gant sole entrée. The recipe may seem a 
trifle complicated, but it is just wine 
poached sole arranged on the board, 
bordered with mashed potatoes put 
through a pastry bag, and covered with a 
wine sauce made from the fish stock. 
The quick scallop dish suggests scallop 
shells as containers—or you might choose 
interesting individual baking dishes. This 
trout, served from a warm platter, is 
cooked at the last minute, but you can 
save time if ingredients for the butter 
sauce are measured and at hand. 

A gay pottery container seems to suit the 
delicious crab and artichoke casserole. 
And for the shrimp curry, made with 
fresh herbs, we chose a chafing-dish. 
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TROUT IN BUTTER SAUCE 

Select 4 cleaned and ready-to-cook trout, 
each 8 to 10 inches long; sprinkle inside 
and out with salt. Roll in flour; shake off 
excess. Heat 4% cup (14 cube) butter or 
margarine in a frying pan (use one that 
is large enough so that trout lie flat) and 
quickly brown fish on both sides, taking 
care not to burn. Transfer cooked fish 
to a warm platier and keep hot. Place in 
the frying pan an additional 44 cup (4 
cube) butter or margarine, 4 teaspoon 
mace, dash freshly ground black pepper, 
4 fresh sage leaves (cut in fine strips) 
or 4% teaspoon of the dried herb, and 
the grated peel and juice of 1 lemon. Heat 
until butter melts and bubbles; pour over 
trout. Garnish with parsley, lemon slices. 
Serve immediately. Makes 4 servings. 


SHRIMP CURRY WITH HERBS 

Heat 4 cups water to boiling; add 2 pounds 
raw prawns, | teaspoon salt, 2 teaspoons 
fresh basil or 4% teaspoon of the dried 
herb, 1 teaspoon fresh mint, 4 teaspoon 
each dried marjoram and thyme. Cook 
about 12 minutes or until prawns are 
done. Strain and reserve liquid; shell and 
devein prawns. 


Here are ideas with sole, 


Cook slowly for 5 minutes in 6 table- 
spoons butter or margarine the following: 
14 cup minced shallots (or use white part 
of green onions), 1 clove garlic (minced or 
mashed), and 24 cup each diced carrots 





Trout in Butter Sauce. You might serve 
baked potatoes with the trout—to soak 
up some of the good sauce. Include a tart 
cabbage salad and French bread in menu 
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Sea Scallops Supreme 


Arrange 2 pounds fresh or frozen scallops 
in 6 individual baking dishes, 6 large 
scallop shells, or a 14/2-quart shallow bak- 
ing dish. 

Mix together 4% cup half-and-half (half 
milk and half cream), 44 cup white table 
wine or chicken broth (canned or made 
from chicken stock concentrate), 2 tea- 
spoons lemon juice, 1 teaspoon crushed 
instant minced onion, 4 cup finely 
chopped green pepper, ¥ teaspoon finely 
chopped fresh rosemary or 1 teaspoon of 
the crushed dried herb, 4% teaspoon salt, 
and 14 teaspoon freshly ground pepper. 
Pour in equal portions over each dish of 
scallops (at this point, you can refrigerate 
scallops to cook later in the day). Just 
before baking, top each dish with about 
2 tablespoons soft bread crumbs (or 34 
cup total if you use the large baking dish). 
Dot with butter or margarine and bake 
in a very hot oven (450°) for 15 minutes. 
Slide scallops under the broiler for a few 
seconds for additional browning, if de- 
sired. Makes 6 servings—W. M., Clare- 
mont, Calif. 


trout, shrimps, scallops, and crab 


and celery. Stir in 5 tablespoons flour and 
2 tablespoons curry powder. Gradually 
blend in shrimp cooking liquid, grated 
peel and juice of 2 limes, and 24 teaspoon 
each nutmeg and liquid hot-pepper sea- 


2 ie 
Shrimp Curry with Herbs. Spoon curry, hot 
from chafing dish, over toast; accompany 
with citrus fruit platter, chutney dressing. 
A good menu to serve for a buffet meal 
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DARROW M. WATT 


Sea Scallops Supreme. Accompany crumb-topped scallops, served in individual portions, 
with marinated green beans tossed with salted almonds, vegetable relish tray, hard rolls 


soning. Simmer 25 minutes; stir occasion- 
ally. Add prawns and simmer 10 minutes 
more. (You can reheat this curry.) Serve 
over buttered toast triangles. Makes 8 
servings.—H. N., San Francisco. 


Crab Casserole with Artichoke Hearts. A 
flavorful Western casserole meal. With 
casserole serve tossed green salad and 
French dressing, your favorite hot bread 


CRAB CASSEROLE WITH 

ARTICHOKE HEARTS 

Melt 3 tablespoons butter or margarine in 
a saucepan, mix in $ tablespoons flour and 
gradually stir in 1 cup milk. Cook until 
thickened, stirring constantly. Slowly 
blend in 1% cup white table wine or 4% 
cup broth. Add % cup shredded medium 
sharp Cheddar cheese or Swiss cheese and 
2 teaspoons Worcestershire; cook until 
cheese melts. Cook 2 packages (9 0z. each) 
frozen artichoke hearts according to pack- 
age directions. Drain. 


Spoon a little sauce in the bottom of a 
144-quart casserole. Alternate layers of 
cooked and drained artichoke hearts (re- 
serving a few of the nicest for garnish), 
4 hard-cooked eggs (sliced), and 34 pound 
crab meat. Make a middle layer of half 
the sauce, and top casserole with remain- 
ing sauce. Sprinkle with 2 tablespoons 
Parmesan cheese. 


At this point you can refrigerate the 
casserole until you’re ready to bake in a 
moderate oven (350°) for 30 minutes. 
Garnish with crab legs and artichoke 
hearts just before serving. Makes 4 or 5 
servings —L. L. T., San Rafael, Calif. 
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What I didnt know 


about carpet was 
costing me money! 


“When it comes to running a house, smart me, I 
thought—till I went to look for new carpeting. Why, 
my ideas were ten years behind the times . . . costing 
me money, too. Replacements every few years, fre- 
quent cleaning bills—they all add up. 

“At first I was in a whirl with all the new fibers. 
The more I saw, the more I got confused. Worried, 
too. For something as important as carpeting, I want 
to know what I’m paying for. 

“That’s how I learned about Du Pont Carpet Nylon. 
Of course, I loved the colors... that wonderful, thick 
texture ...mmm! The salesman told me how Du Pont 
developed Carpet Nylen especially for use in carpets. 
But the big surprise came when he showed me that 
fine nylon carpeting costs no more than ordinary 
carpets, yet wears at least twice as long in similar 
constructions! 

“This carpet takes on my whole family, dog and all, 
and looks wonderful. Scuffs, heavy furniture, spills— 
nothing seems to keep it from looking its best. Any- 
thing that looks so luxurious, lasts so long, and yet is 


so easy to take care of, is money in the bank as far as 
I’m concerned!” 


REG. U.S. PAT. OFF. 
BETTER THINGS FOR BETTER LIVING ... THROUGH CHEMISTRY 
Du Pont makes fibers, not the carpet shown here. 


Enjoy “The Du Pont Show With June Allyson’’, every Monday at 
10:30 p.m., EST, on CBS-TV, and the “Today” show with Dave 
Garroway on NBC-TV. 


Only nylon gives you all these extras: 


Outwears carpets of all other carpet fibers in similar con- 
structions by at least 2 to 1. For all its luxurious softness, 
nylon is the strongest, toughest, longest-wearing fiber ever 
used in carpeting! And moths don’t like nylon! 


ALL NYLON 
MADE on oe 


DU PONT 


CARP YLON 


ot oft | Ge Pent Ge Remeere 6 Co tee) 
Tews TAG FURINSHEO OYE | OU FONT OL NEMOURS ECO anc) 
FOR UTE OmLT OF CARPETS WITH 4 PEE 1004 OF THAT NYLON 
SPUCH ICALLY RECOMMENGEDS BY OU PONT FOR USE IN CARPETS 
— womes 


Here’s where you'll find assurance of the top luxury and 
performance of 100% Du Pont Carpet Nylon in the pile. 
When you see this label, you know you’re getting the best 
carpet value, dollar for dollar, year after year. 


Even coffee stains can be s away with detergent and 
water. In carpet tests, nylon also proved to have greatest 
recovery from crushing. That means the heaviest furniture 
or countless footsteps won’t leave lasting marks. 


Decorating hints, tips on care, latest news on every type 
of carpeting ... all are in Du Pont’s new booklet. Ask your 
dealer or write, enclosing 10¢, to E. I. du Pont de Nemours 
& Co. (Inc.), Textile Fibers A-11047-L, Wilmington 98, Del. 


DUPONT CARPET NYLON 
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If your family includes a small boy be- 
tween 7 and 10 years old who is having 
a birthday soon, chances are very good 
that he’d enjoy entertaining his friends 
at a rodeo party. A mother planned this 
birthday party along the lines of a real 
Western rodeo, and tried it out on 10 
active boys. Sketches at the top of this 
page some of the materials she 
prepared to set the stage for the party. 


show 


INVITATIONS 

On invitations cut from colored construc- 
tion paper to look like admission tickets, 
she typed the time and place of “Robert’s 
Rodeo.” If you want to give away a door 
prize, each ticket might be a different 
color; you can use the colored stubs for 
the drawing. (Be sure to tell guests to 
bring their tickets.) It’s a good idea to 
indicate clearly both the beginning and 
ending time of your party, to alert parents 
when to come for children or when to 
expect them home. 


TICKET AND SOUVENIR BOOTHS 

Near the front door were two booths (up- 
ended orange crates), one labeled Tickets 
(in crayon) and the other Souvenir. Both 
were decorated with crépe paper swags. 
Guests’ first stop was the ticket booth. In 
exchange for his admission ticket (if 
there’s a door prize, half of this ticket 
should be retained) each was given a 
string of event tickets: The first entitled 
him to a souvenir; one ticket was included 
for each of the games to be played; and 
the last would Admit One to chow at the 
chuck wagon. (The mother had printed 
all these tickets on construction paper, 
using a threadless sewing machine to 
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Young cowboys arriving for rodeo birthday party are greeted 
at orange-crate ticket booths. Admission tickets (which are 

































pirtHDAY PARTY wea: Western Rodeo: Admit One 


make the tear-off perforations between 
each of the tickets.) 

Next stop was the souvenir booth, where 
the young host was stationed. He tore off 
the first ticket and handed each guest 
a cowboy hat and participant number—a 
mirror nearby will help guests adjust their 
hats to the right angle. (If your guests 
bring birthday presents, this is a good 
place for the host to receive them. Per- 
haps he can be persuaded to open his 
gifts later—just before chow time.) 


RODEO GAMES 

When all guests had arrived, the master 
of ceremonies—an adult, dressed for the 
part—appeared, He announced the first 
event and instructed guests to present 
their tickets to the ticket-taker, who had 
moved his box from the front 
the scene of action. This procedure was 
repeated at the start of each game. 


door to 


You will want to adjust the number and 
spacing of the organized games to suit 
your group, allowing some time for free 
play between games. If you can arrange 
to rent or borrow a horse or pony (and 
have the space for it) this would be an 
exciting addition to the party. The five 
games played at this party are described 
below. Because children usually arrive 
ready for action, it is a good idea to plan 
your most energy-demanding game first. 
Then alternate action games with quieter 
ones, If weather permits, you'll probably 
want to play the most active games out- 
of-doors. The youngsters can accumulate 
points in each game toward prizes 
awarded at the end of the party. 


Stage Coach Race, You'll need two sturdy 


also invitations) are exchanged for string of event tickets. 
Host gives out souvenir hats and participant numbers to guests 





chairs (or barrels or nail kegs, if you 
have them) and enough large brown paper 
bags to supply half the guests. Place the 
chairs 50 to 100 feet from the starting 
line, depending on the size of your space 
and ages of guests. Guests form two 
teams, each divided into pairs—horse and 
driver. At the starting signal, the horse 
puts the bag over his head and starts 
walking toward the ‘chair. The driver 
steers him by voice directions only: any 
touching costs the driver two points. 
When the pair reach the goal, they switch 
positions and return to the starting line. 
First team to get all its members back 
to the starting line wins: each member of 
the winning team scores five points. 

Steer Roping. A steer head fashioned from 
a large ham can was used for this game; 
we give directions for making it on page 
172. Also needed are five deck quoits or 
other rings, preferably of rope, for tossing. 
Place the steer head on the floor and de- 
termine the tossing line according to 
ability of your guests. Each cowboy has 
five tries to rope the steer by the horns. 
Allow one point for each ringer and a 
bonus of five points if all five rings score. 
Horse Race. Two chairs (or barrels or kegs) 
mark the finish line, and two are placed 
midway between start and finish lines. 
Guests are again divided into two teams, 
and teams into partners, but they should 
be different groups from the previous 
game. In each partnership, one boy is the 
horse, the other the rider. The rider holds 
his horse by the ankles, and the horse 
walks on his hands, passing the mid-point 
on his right, toward the finish line. After 
tagging the chair, he changes places with 
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‘ight Tooth Decay with Colgate 
Stop Bad Breath All Day! 
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Every mother should give her 
family the benefits of Colgate with Gardol 
and its defense against tooth decay! pte talkers 
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In two-year clinical tests, young adults who brushed ee yor teem 


with Colgate Dental Cream averaged 46% fewer new 
cavities than those who used a plain toothpaste. 

Of course, nothing completely stops decay, but you, 
too, may have fewer cavities if you start brushing 
regularly with Colgate Dental Cream. Because Colgate 
contains Gardol to form an invisible defense to help 
fight tooth decay. You can’t see it—you can’t feel it on 
your teeth—but it’s there to help fight tooth decay. 

Ask your dentist how often to brush your teeth. And 








for fewer cavities, brush with Colgate Dental Cream. 3l¢ 53¢ 69¢ 83¢ 
Remember, you fight tooth decay with Colgate, help 
A «stop bad breath all day. GARDO. 1S COLGATE’S TRADE-MARK FOR SODIUM N-LAUROYL SARCOSINATE. 
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A special offer 
from RODS | 


"America’s No. 1 
refrigerated dressings! 
e ROQUEFORT CHEESE 


e BLEU CHEESE 
(both carry the imported seal) 


© SOUR CREAM © 1000 ISLAND 


Enjoy all 4 of Rod's Dressings for 
fresher, crisper salads — delivered 
refrigerated — fresh to your 
grocer’s dairy, produce and 
delicatessen cases! Economical 
too! 44 more from each jar. 








Rod’s, P.O. Box 15925, Los Angeles 15, Calif. 


* Enclosed are the following Labels. 
(Please check labels you enclose 
and amount of money you are 
eligible for.) 

0 Please send me my Dollar. | have en- 


closed the labels from 4 different 
varieties of ROD’S Saiad Dressing. 

0 Please send me my 50¢. | have en- 
closed the labels from 3 different 
varieties of ROD’S Salad Dressing. 

0 Piease send me my 25¢. | have en- 

| d the labels from 2 different 
varieties of ROD'S Salad Dressing. 





NAME 





(Please print) 
ADDRESS. 





_ SES ieee ee 
LIMIT: One refund per family. Void in 
any area where taxed, prohibited or other- 
i wise restricted by law. Offer expires 7-1-60. 
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the rider for the return trip. You might 
use a stop watch for this game; the best 
time wins 10 points for each partner. 


Quick Draw Contest. Each cowboy uses a 
gun with rubber suction darts to shoot 
at the target, either a commercial one, or 
one you can make with poster paint on 
paper. The younger the guests, the larger 
the target should be and the shorter the 
shooting distance. Each guest has five 
darts to shoot. The scorekeeper should be 
near the target to get scores and remove 
darts. Award 10 points for a bull’s eye, 
decreasing points for hitting other rings 
on the target. 

Rodeo Review. For a quiet game before 
eating, have guests sit in a circle around 
the master of ceremonies, (There should 
be passage space around each chair.) He 
opens a large newspaper and reads a story 
(pasted inside) telling all about the rodeo. 
When you write the story, use local names 
and places, have as many characters (ani- 
mals or personages) as there are guests 
present, then mention each at least twice 
in the story. 


Beforehand assign each guest a character 
in the story and have him practice its 
identifying sound (a “Yip-ee!” for the 
cowboy, “Woof!” for the dog, for ex- 
ample). As the story is read, each guest 
makes the appropriate sound and runs 
around his chair whenever his character 
is mentioned, Allow one point each time 
the guest responds at the right time. 


If there are birthday presents, this is a 
good time to bring them to the center of 
the circle for the host to open. The parents 
can total up point scores and prepare to 
bring the food to the chuck wagon table. 


KEEPING SCORE 

Use a long strip of brown paper or wood- 
grained shelf paper for the scoreboard. 
Mark it off in sections, with children’s 
names listed down the side and the events 
across the top. Then use poster paint or 
a crayon to decorate the edge with brand- 
ing symbols. Tack the scoreboard up on 
a wall or fence in view of all. 


STEER HEAD FOR ROPING GAME 

To make the steer head for the steer 
roping game, you will need a container 
from a large canned ham (9 lb. or larger): 
1 length of %-inch wood dowel: 2 screen 
staples; 12 inch length of wire, such as 
picture wire: a block of wood 6 or 8 inches 
square; black or brown spray paint: and 
some masking tape or adhesive tape. 


Wash the ham can in hot water and 
strong soap to roughen its painted sur- 
face. When dry, cover the cut edge with 
a strip of masking tape or adhesive tape. 


With the large end of the can up and 
holding the closed side of the can toward 
you, mark the natural spots (near the 
front edge of can) for the horns to appear. 
With an ice pick, poke holes in these spots, 
then enlarge the holes (a round steel for 


honing knives is good for this) to the 
size of the dowel, Spray paint the can and 
the wood block, for it to stand on; allow 
to dry. Cut the dowel into 2 lengths (each 
14 or more inches long). 


FACE PLAN 





Make horned head for steer roping game 
with ham can, wood dowel, wire, paint 


With open side of can toward you, center 
can on the wood block and staple it in 
2 places over the can seam (you can use 
an ice pick to poke. holes through can 
where staple is to be driven); catch the 
12-inch length of wire under one of the 
staples before pounding it into the wood. 
Insert dowels through can for horns, 
crossing them near the base of the can. 
Wrap the wire around the ends of the 
dowels to secure them in place—this gives 
a slight spring action to the head. Finally, 
paint the steer’s face on front of the can 
and it will be ready to have rings tossed 
onto its horns. 


CHUCK WAGON BUFFET 

As the guests lined up for their chow, 
the ticket-taker was again on hand to 
collect the last of the tickets. The boys 
carried their filled plates and found their 
places at the picnic table. Colorful paper 
plates, and table cloths in cowboy designs 
(available now in variety stores and other 
stores where paper goods are sold) were 
used on the picnic table. Cookies in the 
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shape of cow ponies, with each boy’s 
initials piped on a saddle with frosting, 
were used as favors and to mark each 
guest’s place at the picnic table. 

Also at each place you might have a small 
felt holster with paper napkin and plastic 
spoon and fork tucked inside. To make 
the holsters, cut out a pattern about 8 
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HOLSTER PATTERNS 


Lt 
Use this pattern (enlarged) to cut hol- 
sters for napkins, forks, at each place 


% INCH SQUARES 
—_ + + + 


at, RS RR Rd) A A ed OE 


inches long, using the sketch above as a 
guide. Cut the two pieces out of brown 
or yellow felt with pinking scissors if you 
have them, and sew the pieces together. 
You could decorate the holster with a star 
cut from felt of a different color. 

Food for this age group should be simple 
and familiar. Following is the menu that 
was used at this party. 

Frankfurters in Buns 
Baked Beans with Bacon-Tomato Sauce 
Celery Pieces, Carrot Sticks, Small Tomatoes 
Milk or Cocoa 
Wagon Wheel Sundaes Cow Pony Cookies 


Frankfurters were grilled outside on the 
barbecue. Have assorted “fixings” (mus- 
tard, pickle relish, catsup) on the table 
for guests to help themselves. The crisp 
relishes were arranged in paper containers 
at intervals on the picnic table. 

Baked Beans with Tomato-Bacon Sauce. 
These were baked and served from an old- 
fashioned bean pot. Snip 6 slices of bacon 
into small pieces. Fry slowly until 
browned, remove from pan, and drain on 
paper towels. In the same pan, sauté 2 
medium sized green peppers, finely 
chopped (optional), and 1 large onion, 
thinly sliced. Drain free of fat and com- 
bine with the crisp bacon. 

Open 2 cans (1 Ib., 3 0z. each) canned 
baked beans. In a bean pot, alternate 
layers of the canned beans with the bacon 
mixture. Pour over all 1 can (1 Ib.) toma- 
toes or 2 cups chopped fresh tomatoes. 
Sprinkle with 2 tablespoons brown sugar. 
With a knife make several passes through 
the beans to allow the tomatoes to seep 
through. Bake in a moderate oven (350°) 
for about 1 hour, Makes 10 to 12 servings. 
Wagon Wheel Sundaes. Pack vanilla ice 
cream into paper dessert dishes, smooth 
the top, and freeze until firm. Using pre- 
pared chocolate sauce or sundae topping, 
and working with one sundae at a time, 
outline the rim and spokes of a wagon 
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wheel on the top of the ice cream. Use a 
pointed spoon, such as a grapefruit spoon, 
and drizzle the chocolate from the tip. 
Return to the freezer until firm. 


Cow Pony Cookies. Cut a cardboard pat- 
tern of a cow pony and saddle 4 inches 
tall and 5 inches long—use the picture 
shown below as a guide. Cream 1 cube (1 
cup) margarine or butter until light. Add 
¥ cup granulated sugar, mix until well 
blended; then add 1% cup brown sugar, 
blend well. Stir in 1 well beaten egg, a 
pinch of salt, and 4% teaspoon vanilla. 
Blend in 2 cups sifted all-purpose flour to 
make a stiff dough. Chill at least 1 hour. 


Working with half of the dough at a time, 
roll out on a greased cooky sheet to 4 
inch thick. Cut around the cardboard 
pattern to make cow ponies. Remove ex- 
cess dough and re-roll this on another 
cooky sheet to cut out the saddles. Bake 
in a moderate oven (350°) until golden 
brown, 7 to 10 minutes for the ponies, 
a little less time for saddles. Cool. 


SADDLE 


POSITION ' 
SADDLE ‘ 
HERE 
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Trace cow pony design (enlarge four times) 
on cardboard for pattern to cut cookies 


Use your favorite chocolate decorating 
icing (you might add cocoa sifted with 
the sugar to a basic recipe for butter- 
powdered sugar icing) to stick the saddle 
to the pony. With a toothpick or a cake 
decorator, using the same frosting, out- 
line markings on pony and write the ini- 
tials of each guest on a saddle, Makes 
about 10 ponies and saddles. 


If you want to add a birthday cake or 
substitute it on this menu, bake your 
favorite cake mix in 2 round layers. Frost 
with a white icing, then decorate the top 
with chocolate frosting put on in the shape 
of a wagon wheel. Place the birthday 
candles around the rim of the wheel. 


AWARDING OF PRIZES 

Save the awarding of prizes for the final 
event. Drawing for the door prize, if you 
have one, can take place while the guests 
are still seated at the table. Then as each 
child leaves, he can be handed his prize 
—these might be bags of foil-covered 
chocolate “gold pieces.” Or you might 
award special prizes to the three who 
scored the most points. 
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Now you can buy tomatoes 
ready-seasoned with onion, 





STEWED TOMATOES 
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and green pepper. CS 
Exciting change for your vegetable 
menu! Great shortcut to casseroles, 
soups, stews! 







































































Pacific oysters and pancake mix are combined and fried to 
make a well-flavored skillet pie. Garnish with lemon wedges 






Traditional Hangtown Fry inspired this pie, made by arranging 
scrambled eggs topped with fried oysters in a baked pie shell 


DARROW M. WATT _ 


Here are favorite recipes using the West’s own Pacific oysters... 


How long 


Epicures have prized oysters for thousands 
of years. Roman emperors had relays of 
swift runners bring fresh oysters packed 
in ice and snow all the way from Britan- 
nia. In the 1800’s San Franciscans paid as 
much as $20 a plate for oysters. 

Today the noble oyster is still prized but 
more widely used for family meals. A con- 
tainer of oysters costs little more than a 
pound of hamburger and they are equally 
versatile. 

The large Pacific oysters are by far the 
most abundant. They have a robust oys- 
ter flavor, and do not lose their identity 
when combined with other ingredients in 
cooking. 

Pacific oysters originated in Japan. The 
seed was brought experimentally to the 
Northwest in the 1920’s; when they flour- 
ished, a new industry was born. But even 
now, although much oyster seed is 
spawned in this country, quantities are 
imported each year from Japan. 
Willapa Bay, on the Washington coast, 
produced some of the best early harvests. 
Pacifics are occasionally called either Jap- 
anese or Willapa oysters. 

Our only native Western oysters are the 
baby Olympias, the connoisseur’s favor- 
ites. Because of their delicate flavor and 
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relative expense they are served mostly 
in mild stews, or raw in cocktails. 

Encyclopedias refer to these tiny oysters 
as Pacific Coast oysters; for thousands of 
years they grew along the West Coast 
from Alaska to Mexico. Now we find them 
in quantity only in a few bays in southern 
Puget Sound near Olympia. To all West- 
erners they have been known as Olympias 
for many years—probably since Olympia 
became the capital of Washington in 1889. 


In fact, oysters may have played a de- 
cisive part in making Olympia the capital. 
When Washington became a state, other 
towns wanted the honor, even though 
Olympia had been the territorial capital. 
The townsmen of Olympia planned a cam- 
paign to support their city. As part of 
their campaign, they held public meetings, 
followed by oyster dinners, throughout 
the state. As a result the oysters received 
almost as much publicity as the speeches, 
and from then on were known as Olym- 
pia oysters. 


We rarely see Kumamoto oysters, al- 
though they are of special interest because 
they are best eaten in summer. (Other oys- 
ters can also be eaten at this season, but 
are less firm and plump.) Oystermen are 
growing Kumamotos experimentally, so 


there may be more summer oysters avail- 
able in future years. 


When you visit California you may be 
served medium sized oysters that have a 
nut-like flavor. They are Eastern Trans- 
plants, and originated in Long Island 
Sound, 


HOW OYSTERS ARE GROWN 

While driving or boating near the oyster 
areas of Puget Sound or the Pacific Coast, 
you may see oystermen at work on the 
oyster beds. Linger a while to see what 
they are doing. 

When the tide is out, you may see on the 
tide flats a succession of level areas that 
are held in place by shallow dikes. The 
dikes are only deep enough to hold a few 
inches of water to protect tiny Olympias 
against sun and cold when low tide ex- 
poses the beds. 

Pacific oysters are generally grown on 
undiked tide flats or on sub-tidal grounds 
8 to 10 feet below water. 

In spring the oystermen prepare beds for 
the new crop of oysters. They clean out 
all debris and old shells, and harden the 
floor of the beds. 

In summer you may see men working with 
a chain of floats. They are placing cultch 
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on the beds. Summer is the spawning sea- 
son and the microscopic oyster seed are 
swimming in the water. As the seed en- 
larges, it develops a shell, and fastens it- 
self to some hard surface. So the oyster- 
men provide suitable hard surfaces which 
they call cultch. Usually cultch is made by 
dipping egg crate fillers or fish nets into 
thin concrete and letting them harden. 
Any time of year you may see oystermen 
transplanting young oysters. To reach full 
size, Olympias are transplanted to new 
beds where water is deeper and food is 
plentiful, At high tide tugboats pull 
strings of scows onto the flooded oyster 
beds. When low tide comes the baby oys- 
ters are forked by hand onto the grounded 
scows. The loaded scows are floated by the 
next incoming tide, and towed to the 
transplanting beds where workers scatter 
the young oysters. 

Pacific oysters usually need no transplant- 
ing. The clusters of seed are spread and 
separated by harrows which are dragged 
by towboats across the floor of the bed. 
There they develop and fatten until they 
are harvested. The time required to grow 
mature oysters of marketable size varies 
from two to four years for Pacifics to 
four or five years for Olympias. 

When oysters are mature, oystermen 
again fork them onto floats and take them 
to be culled, washed, shucked, and packed 
(or processed), The containers of fresh 
shucked oysters are then packed in ice 
and trucked to markets. 


HOW TO BUY OYSTERS 

Most of the oysters we buy are fresh- 
shucked and packed in containers. Pa- 
cifics are usually packed in 12-ounce 
containers that may contain 8 to 12 oys- 
ters. Olympias are sold in 14 und 44-pint 
containers. There are approximately 150 
Olympias in a half pint. 

Shucked oysters should be plump and 
creamy colored, with clear liquor free 
from shell particles. If properly chilled, 
they may be kept in the refrigerator about 
three days before using. 

You'll always find canned oysters on the 
grocer’s shelves. The plain canned ones 
may be used interchangeably with fresh 
oysters. Smoked oysters are usually used 
in appetizers, 

A few frozen oysters are available. They 
also can be used in all recipes calling for 
fresh oysters, They should be used, how- 
ever, as soon as they are thawed. 
Occasionally it is possible to buy oysters 
in the shell. They are sold by count and 
must be alive when purchased. The shell 
of a live oyster is tightly closed: or, if it 
is barely open, it will close when handled. 


COOKING WITH OYSTERS 

Every bit of the shucked oyster can be 
eaten, and they cook very quickly. A thor- 
ough heating—just until the edges ripple 
—is all that is necessary. Then the oysters 
remain succulent, and do not get tough 
or dry. 





Oystermen are harvesting oysters onto barges, which will be 
lifted by the next incoming tide; then towed to the culling house 
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Egg and oyster combinations have been 
Western favorites since the days of the 
Gold Rush. In this version of Hangtown 
Fry, oysters are coated with bread 
crumbs, fried to a crispy brown, and ar- 
ranged on scrambled eggs in a pie shell. 


HANGTOWN PIE 
8-inch pie shell, baked 
| jar (12 oz.) fresh oysters 
Flour 


1 egg, slightly beaten with | tablespoon water 
Fine crumbs or cracker meal 

2 tablespoons each butter and lard 

4 eggs, slightly beaten 

2 tablespoons cream 
Salt 
Pepper 

2 tablespoons minced chives 

2 tablespoons butter 


If pie shell is cold, place on a cooky sheet 
in a moderate oven (350°) while preparing 
other ingredients. Roll oysters in flour, dip 
them in egg and water mixture, and then 
roll in crumbs. Fry in a mixture of the 
butter and lard until golden brown on 
both sides. Blend slightly beaten eggs, 
cream, salt, pepper, and chives. Melt the 
2 tablespoons butter in a small frying pan, 
add egg mixture, and scramble until eggs 
are set. Spread scrambled eggs in bottom 
of pie shell, Arrange oysters on top. Cut 
in wedges, serve on hot plates, and garnish 
with lemon wedges and pickles, if you 
wish. Serves 5—H. L. N., San Francisco. 


Our next oyster recipe is a colorful and 
well-flavored casserole. The oysters, 


CHAS. R. PEARSON 


for sorting. Later the oysters are washed, shucked, and packed 
in ice, and then are distributed to markets throughout the West 
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shrimps, and peas are added last so they 
will not be overcooked. 


SHRIMP OYSTER CREOLE 

slices bacon, cut up 
clove garlic, minced or mashed 
medium sized onions, sliced 
cup celery and leaves, chopped 
cup green peppers, slivered 
bay leaf 
teaspoon chile powder 
teaspoon pepper 
can (1 Ib.) tomatoes 
cups woter 
tablespoon vinegar 
cup rice 
teaspoon sugar 

V2 cup cooked or canned peas 

Y_. pound shrimp, cooked 
container (12 oz.) oysters 


In a large frying pan, cook bacon, garlic, 
onions, celery, and green pepper together 
until tender. Add bay leaf, chile powder, 
pepper, tomatoes, water, vinegar, rice, and 
sugar. Bring to a boil. Remove. bay leaf. 


DARROW M. WATT 


Oysters and shrimp are combined to make 
this colorful and tasty creole casserole 


Pour mixture into a 2-quart casserole; 
cover, and bake in a moderately hot oven 
(375°) for 45 minutes. Lightly mix in peas 
and shrimp. Arrange oysters on top. Re- 
turn to oven and bake uncovered for 10 
minutes longer, or until edges of oysters 
begin to curl. Makes 6 to 8 servings.— 
A. E. E., Portland. 


Here a crisp brown crust made with pre- 
pared pancake mix encases the oysters. 


OYSTER SKILLET PIE 


| egg 

| container (12 oz.) oysters 
VY. teaspoon salt 
V2 teaspoon pepper 
% cup prepared pancake mix 
Ye cup oil 

4 lemon wedges 


Beat egg slightly in mixing bowl, Add 
oysters, salt, and pepper. Mix lightly so 
as not to break oysters. Sprinkle pancake 
mix into bowl and gently stir. Heat oil in 
8-inch frying pan. Pour in oyster mixture. 
Cook at medium heat for about 5 to 7 
minutes, until bottom is golden brown. 
Turn, and brown other side. Remove to 
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hot platter; cut into pie-shaped pieces. 
Garnish with lemon wedges. Makes 4 serv- 
ings—F, R., Medford, Ore. 


This casserole may be prepared a day 
ahead and warmed up in the oven. 


SLEEPY HOLLOW OYSTER PIE 


slices bacon, fried crisp and crumbled 
container (12 oz.) oysters 
can (10!/, oz.) condensed cream of 
celery soup 
teaspoon salt 
teaspoon pepper 
tablespoon minced parsley 
3 cups seasoned mashed potatoes 
¥% cup evaporated milk 
tablespoons margarine or butter, melted 
Y. cup grated raw carrots 


Combine bacon, oysters, soup, salt, pep- 
per, and parsley in a large bow]. Whip to- 
gether mashed potatoes, milk, margarine, 
and grated raw carrots, Line the bottom 
and sides of a 2-quart casserole with about 
two-thirds of the potato mixture. Fill with 
oyster mixture. Top with remaining 
mashed potatoes and bake in a moder- 
ately hot oven (375°) for 30 minutes, or 
until potatoes are golden brown. Serves 


6 to 8—H.J.C., Baldwin Park, Calif. 


Capers and crisp celery complement the 
delicate oyster flavor in this fresh tasting 
and unusual oyster salad. 


OYSTER SALAD 

container (12 oz.) oysters 

teaspoon brown sugar 

teaspoon prepared mustard 

tablespoon lemon juice 

teaspoon prepared horse-radish 

teaspoon liquid hot pepper seasoning 

cup mayonnaise 

cup crisp celery, diced 

V4 cup capers, with juice 

Empty oysters into a saucepan, cover 
with water, and bring to a boil. Boil 1 
minute. Drain, spread on a plate and chill 
thoroughly. Blend brown sugar, mustard, 
lemon juice, horse-radish, and liquid hot 
pepper seasoning into mayonnaise. Cut 
oysters into bite size pieces, add celery and 
“apers; toss gently with seasoned mayon- 
naise. Serves 4.—H.L.N., San Francisco. 


In five minutes you can assemble this 


flavorful casserole, The corn and crunchy 
top make a nice texture contrast. 


SCOTCH BAKED OYSTERS 


| can (1 Ib.) whole kernel corn, drained 

2 containers (12 oz. each) oysters, drained 

| tablespoon finely minced green pepper 
Salt 
Pepper 

2 eggs, lightly beaten 

14 cups milk 
3 tablespoons butter, melted 
| cup cracker crumbs tossed with melted 
butter 


Arrange half the corn in bottom of but- 
tered 2-quart baking dish. Cover with 


drained oysters (cut in half if they are 
large). Spread remaining corn over oys- 
ters. Sprinkle with green pepper, salt, and ~ 
pepper. Combine eggs, milk, and butter; 
pour over corn, Scatter crumbs over top. 
Bake in moderate oven (375°) for 25 min- 
utes or until crumbs are brown. Makes 8 * 
servings —R, M., Edmonds, Wash. 


This light supper dish contains oysters in 
a cream sauce flavored with lemon and 
Sherry. It is topped with Parmesan cheese 
and fresh bread crumbs, then toasted in 
the oven. 


OYSTERS PARMESAN 
container (12 oz.) oysters 
Cream 
4 teaspoon grated lemon peel 
tablespoons Sherry 
tablespoons butter 
I'/. tablespoons flour 
'/. cup fresh bread crumbs, firmly packed 
V4 teaspoon paprika 
VY. cup grated Parmesan cheese 


Drain oysters into a small bowl. Pour 
enough cream into the liquor to make 1 
cup; add lemon peel and Sherry. In a 
saucepan melt butter; blend in flour. 
Slowly pour in liquid mixture constantly. 
Continue stirring and bring to boiling 
point, Place oysters in a 9-inch oven-proof 
plate; pour sauce over them. Sprinkle with 
bread crumbs, paprika, and Parmesan 
cheese. Bake in a hot oven (400°) for 
about 5 minutes. Makes 4 servings— 


S. E. S., Davis, Calif. 


The method of mixing these deviled oys- 
ters is quick and practical. Oysters are 
cooked briefly in their liquor and removed. 
Then cracker crumbs and seasonings are 
stirred into the hot oyster liquor to make 
a spicy sauce, 


DEVILED OYSTERS 
Ve cup minced onion 

tablespoons olive oil or other salad oil 
container (12 oz.) oysters 
cup crocker crumbs 
cup finely chopped celery 
tablespoon finely chopped parsley 
teaspoons lemon juice 
tablespoon Worcestershire sauce 
teaspoons catsup 
dash liquid hot pepper seasoning 
Salt and pepper to taste 
Bread crumbs 
Butter 


Lightly brown onion in olive oil. In a 
saucepan boil oysters in their own liquor 
until the edges curl (1 to 2 minutes, de- 
pending on size of oysters). Remove oys- 
ters with a skimmer. Into the liquor, stir 
cracker crumbs, celery, parsley, lemon 
juice, Worcestershire sauce, catsup, 
pepper seasoning, salt and pepper. Add 
oysters and turn the mixture into a but- 
tered 1-quart casserole. Sprinkle with fine 
bread crumbs, dot with butter, and bake 
in a hot oven (425°) for about 15 minutes 
or until oysters are sizzling hot. Makes 4 
servings.—E, Z. Z., West Point, Calif. 


SUNSET 








et issue 


il 


2 
S 
as) 
> 
~~ 
S 
© 
we 
S 
ee 
s 
3 
1 


= 
= 
= 
= 
eS 

















































<= 








2 TE Sg Fe eRe Se a 








2 ETT 



































































































































Wine makes it wonderful 


Burgundy makes it wonderful 


Everyday foods taste like special 
dishes with Burgundy or Sauterne 
from California. When you serve 
these wines, ordinary meals become 
happy events. And foods seasoned 
with Burgundy or Sauterne are 
always a treat, for these are the 
wines that enhance true food flavors. 


Choose the wines you like the best 
from these different types. You'll 


enjoy any wine more if the bottle you 


select has “California” on its label. 


RED DINNER WINES 


Burgundy ........ Full-bodied, robust, dry 
Chews? ...0 vse Ruby red, medium-bodied, dry 
Cabernet ..... Fruity Cabernet Grape taste 


WHITE DINNER WINES 


Sauterne ..... Fragrant, from dry to sweet 
Rhine Wine ........ Very dry, pale golden 
Chablis ........ Delicate fruity flavor, dry 


all you need to know about wine is 


BURGUNDY 


Why not send | ae 
for our booklet? 


We wine growers have prepared a 
new FREE booklet packed with 
information about Burgundy and 


CALIFORNIA 
Wine Land of America 


WINE ADVISORY BOARD, Dept. S-17 
717 Market Street, San Francisco 3, California 


Please send your FREE Burgundy-Sauterne booklet, to: 








Zone State 





Nome 
Savuterne and how to enjoy them. 
Gives recipes for easy, deliciously  aduress 
flavored dishes. Use the handy 
coupon. City 














The tortlla...as a 


point of departure 


Now that tortillas are available in most 
of our markets, Western cooks have been 
busy inventing interesting new ways to 
use them, Some of their creations are not 
at all in the Mexican tradition, but de- 
licious nonetheless. 

For these recipes start with the tortilias 
you can buy fresh, frozen, or in cans. 
Some must first be toasted by one of 
these methods: Hold the tortillas with 
tongs or with your fingers over low heat 
on a._barbecue or gas flame of your range, 
turning often until lightly browned and 
blistered. Or place on a hot, ungreased 
griddle or frying pan, turning often until 
hot and blistered. 


Tortilla Soup * Cut 3 untoasted tortillas in 
thin strips; sauté in a small amount of 
oil until crisp. Drain on absorbent paper. 
Bring to a boil 4 cups chicken stock 
(canned or made from chicken stock con- 
centrate) with 1 medium tomato, 
chopped; 4 green onions and part of the 
tops, chopped; and tortilla strips. Simmer 
slowly 15 or 20 minutes. Top each serving 
with grated Parmesan cheese. Makes 4 
servings. 

Quick Beef Tacos * Break apart and lightly 
brown 4% pound lean ground beef in 2 
teaspoons oil. Add ¥% teaspoon seasoned 
salt, 1 can (8 02.) tomato sauce, 4% cup 
broth or 4% cup red or white table wine, 
1 teaspoon chile powder, and 1 tablespoon 
chopped green onion; simmer 15 minutes. 
Toast 4 tortillas; spoon beef mixture on 
half of each tortilla. Top with shredded 
lettuce, shredded American cheese, and 
chopped green onion, Fold plain half of 
each tortilla over filling; fasten with a 
toothpick and serve immediately. Makes 
+ servings. 

Or you might fill toasted tortillas with 
egg salad (such as you use for sandwich 
filling) seasoned with finely chopped green 
chile. Top with shredded lettuce; fold, 
seal, and serve. 

Tortilla Supper Scramble * Cut 4 or 5 un- 
toasted tortillas (like a pie) into 8 wedges 
each. Sauté wedges in 2 tablespoons but- 
ter, margarine, or bacon drippings until 
crisp. Add 2 tablespoons finely chopped 
green onions, and 1 large tomato, peeled 
and diced; simmer 1 or 2 minutes. Pour 
in 3 beaten eggs; salt and pepper. Cook 
slowly, stirring to scramble. Makes 2 or 3 
servings. 

Tortilla Suzettes * Spread 10 toasted tor- 
tillas with butter, and dust with 4% cup 
granulated sugar mixed with 1 tablespoon 
grated orange peel. Roll like little jelly 
rolls and serve warm or cold with frozen 
peaches, thawed but still icy. Makes 5 
servings. 
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woman 
who hates 
concoulls 
sleyeyus 


Emerald Satin Sheath and Mink Stole by Estévez. Bucket by Wheeling Corrugating Co. 


Now! Johnson’s Beautiflor actually dissolves 
away greasy dirt while it waxes your floors! 


No need to scrub the floor first! Liquid 
Beautiflor Wax has a special built-in 
cleaning agent that loosens dirt and 
dissolves away grease more thor- 
oughly than you ever could with a 


scrub brush. No waiting for it to dry 
either. Just buff lightly and you've 
got a gleaming hard wax finish that’s 
ready to walk on. . . and that lasts 
and lasts. 


WHERE DOES THE DIRT GO? 
As the wax goes on, 
the dissolved grease 
and dirt are taken up 
by the cloth or appli- 
cator—you can see it! 








Suddenly your 
dishwasher 

washes up to 

30% better 








With other detergents foam 
from food soil keeps water 
pressure down.Causes spots. 


advanced formula 


with Foam Control 


With new, advanced 

FINISH full water pres- 

pase ay ne dishes 

jorou . Prevents spots. 
om” oa For Spotless 


AUTOMATIC DISHWASHING 


IMPROVES WASH ACTION UP TO 30% 


Advanced detergent 
assures spotless dishwashing 


It's remarkable the improvement vou see the minute 


uu «start using advanced FINISH in vour automatic 


dishwasher. Water spots start to disappear immediately 


Leading dtshwasher manufacturers wholeheartedly approve 


advanced FINISH. So will vou' Try FINISH. won't vou 


Questions about 
gmger and garlic 


Q. There are too many gingers! What’s 
the difference between green, dried, pow- 
dered, crystallized, candied, and pre- 
served? 

A. These terms all describe the root spice 
or rhizome of the tropical herb, ginger. 
Green ginger is fresh ginger root. Dried 
ginger comes as whole ginger root or as 
small broken pieces. Powdered ginger is 
finely ground dry whole ginger. Crystal- 
lized or candied ginger is fresh ginger 
cooked in a sugar syrup, drained, then 
rolled in sugar. Preserved ginger is also 
cooked in a sugar syrup, then sealed in 
jars with some of this syrup. 

Q. Can I use the different gingers inter- 
changeabl y? 

A. If your recipe calls for green ginger 
you can substitute an equal amount of 
dried ginger if you first simmer the dried 
root for 10 minutes, or soak it for 2 hours; 
then use as recipe directs (prepare only as 
much as you need—it mildews quickly). 
The flavor is similar; but fresh ginger has 
a perfume that hydrated ginger lacks. 
You use less powdered ginger—about one- 
fourth as much as green or dried ginger. 
It’s just the other way with preserved 
and crystallized or candied ginger. You 
need twice as much of it as green or dried 
ginger. If the recipe does not call for 
sugar, rinse sugar coating or syrup from 
the ginger before using it. 

Q. How should I store garlic so that the 
bulbs stay plump and firm? 

A. Garlic needs lots of ventilation to re- 
tain its fresh flavor and odor. We like to 
keep garlic bulbs in a small wire garlic 
basket. You can hang such a basket in 
any handy place that’s cool and dry. 


DARROW M. WATT 


Garlic bulbs stay plump and fresh when 
you keep them in well ventilated basket 
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Ways to combine 
meats with nuts 


Now’s a good time to exploit the flavors 
of meats and nuts in combination; such 
dishes seem especially satisfying for brisk- 
weather early spring meals. These recipes 
use nut ingredients with three different 
meats—ham, veal, and pork. 
Sugar-marinated ham slices, when quickly 
browned, acquire a caramelized coating 
and a pleasant smokiness that go well 
with the flavor of toasted walnuts. 


CARAMELIZED HAM WITH WALNUTS 
2 ham slices, about | pound each 
2 teaspoons vinegar 
2 tablespoons dark brown sugar 
VY. cup chopped walnuts 
2 tablespoons cooking oil 
2 cups boiling water 
Vy cup Sherry 


Rub ham slice surfaces with vinegar and 
sugar. Let stand 15 minutes. Lightly toast 
walnuts in oil. Drain oil into large fry- 
ing pan. Over high heat, quickly brown 
ham on both sides in the hot oil. (The 
caramelizing of the sugar is important to 
the color and flavor.) Add toasted wal- 
nuts, boiling water, and Sherry. Cook 
slowly, uncovered, until liquid disappears 
and ham is tender. Serve with nuts atop 
ham slices, Serves 6. 


Strangely enough, anything-but-glamor- 
ous peanut butter makes a major con- 
tribution to the exotic flavor of these 
browned pork cubes. If you prefer, use 
cashew or almond butter in place of the 
peanut butter. The meat absorbs the sea- 
soning before it is threaded on skewers 
for oven-broiling. Serve skewers on a bed 
of hot, steamed, lightly salted rice. Pro- 
vide a small bowl of dipping sauce with 
each serving. 


INDONESIAN PORK BROIL 
3 tablespoons peanut butter 
2 tablespoons soy sauce 
2 tablespoons ground coriander 
| tablespoon ground cumin 
1 small clove garlic, minced or mashed 
Y_ teaspoon chile powder 
2 pounds lean pork 


Make a paste by blending peanut butter, 
soy sauce, coriander, cumin, garlic, and 
chile powder, Cut meat into 1-inch cubes. 
Rub paste well into meat cubes. Let stand 
30 minutes. Thread onto about 12 thin 
skewers, with about 4 meat cubes on 
each. Broil slowly (about 15 minutes on 
each of two opposite sides) about 6 inches 
from the heat. Turn only once. Serve on 
rice with small bowls of this dipping sauce: 
Spicy Dipping Sauce: Combine 4 cup soy 
sauce, 1 tablespoon molasses, 1 tablespoon 
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vftushed red pepper, and 1 clove garlic, 
minced. Allow to stand 1 hour; strain. 
Makes 6 servings. 


As these veal cubes slowly simmer, a 
rich tasting sauce develops and bubbles 
into the meat surfaces. Add the cashews 
near serving time so they'll be crisp and 
easily recognized. We liked the meat 
served over hot buttered noodles. 


CASHEW VEAL 
I'/y cups cashews 
Yq cup butter 
3 pounds veal steak, sliced '/2 inch thick 
Salt and pepper 
Flour 
2 medium onions, finely chopped 
2 cloves garlic, minced or mashed 
Yy teaspoon dry mustard 
2 cups boiling water 
| teaspoon Worcestershire 


In a large frying pan, sauté nut meats 
in melted butter for about 3 minutes; re- 
move nut meats. Cut veal into 144-inch 
squares. Season with salt and pepper; dust 
lightly with flour. Brown in butter that 
remains in frying pan. When meat is al- 
most brown, add onions, garlic, and mus- 
tard. When meat browns and onions are 
soft, add boiling water and Worcester- 
shire. Cover and cook over low heat about 
144 hours or until veal is tender. About 
5 minutes before removing from heat, add 
nut meats. Serves 8. 








| GOOD IDEA | 





DARROW M. WATT 
oe ors ; 


* 





No-bake dessert 


This quick dessert combines canned and 
packaged ingredients. 


PINEAPPLE COCONUT CREAM PIE 

Make a 9-inch graham cracker crumb 
crust. Prepare 1 package instant or regu- 
lar coconut cream pie filling as directed 
on the package. Pour into pie shell and 
chill until firm. Meanwhile, dissolve 1 
package lemon flavored gelatin in 1 cup 
hot water. Add 4% cup cold water and 
1 can (9 oz.) crushed pineapple (includ- 
ing the syrup). Chill until thick and 
syrupy. Pour on top of coconut cream 
filling and chill until set. Makes 6 serv- 
ings—J. O., Rolling Hills, Calif. 














Judged superior 


for tender care 
of your silver 


























































Old Silversmith's Formula — Since 1895 


Washes and Polishes 
in one operation 


Judged superior to 96 other polish- 
es by leading home magazines — 


So easy you'll be amazed — yet guar- 
anteed safe—harmless to French gray 


Foaming action — washes tarnish 
down the drain — 


No rubbing—just wash silver lightly 


Silver rinses clean — no dried de- 
posits in patterns, on fingers — no 
spotting — no soiled cloths | 
Dry lightly to rich, heirloom lustre 
such as you've never seen — 
Mild, non-abrasive — pleasant odor 
Leaves hands soft, too! 
Write for FREE Sample 
W. J. HAGERTY and SONS 
Dept. 39, 1204 Woodward Ave. 

South Bend, Indiana 

Distributed Exclusively by 
Reed & Barton Silversmiths 
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‘MEDFORD Brodes 

Brophy 's Jewelry WALLA WALLA 

lewrerce's Jewelry Glimme & Cundiff 

OLYMPIA Martin's jewelry 
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Meutter's Gunderson Jewelers Burton Jewelers 













































Give Your 
Prized Copperware a 


GOLDEN GLEAM! 





seconds! Wipes away smudges, tarnish, 
discolorations—easily, effectively—with- 
out hard rubbing. Produces a bright, lus- i 
trous shine. Makes copperware sanitary 
clean. Gentle on hands. Highest quality 
copper cleanser on the market. Low in price. 
Excellent for brass, chrome and stainless 


| 
1 
! 
l 
I 
! 
i 
1 Scientific new formula does the trick! In 
1 
1 
I 
| 
| 
! 
! steel, too. Sold by leading food stores. 


































































MOET 
She Gre Champagne: of Franet 


From the fabulous fifteen mile cellars 
of Moet & Chandon, Epernay. 
Dom Perignon, also by Moet & Chandon, 
is available in limited quantities. 
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lin & Co., New York, N.Y. © importers since 1794 
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A choue of fresh 


mushroom soups 


Steaming bowls of soup are a welcome part 
of both light and hearty March meals. 
Here are two delicious soups that feature 
fresh mushrooms. 

Rinse fresh mushrooms well before using, 
but don’t let them stand in water or 
they will lose flavor. Peeling isn’t neces- 
sary; merely trim off the dried end of 
the stem. 


This first mushroom soup has a wonderful 
tang from the sour cream you blend with 
the mushroom broth just before serving. 
You can prepare the soup ahead of time 
and reheat for the final steps. 


MUSHROOM SOUP PAPRIKA 

Y_ pound fresh mushrooms 

| tablespoon butter or margarine 

| teaspoon paprika 

| tablespoon flour 

2 tablespoons finely chopped parsley 

4 cups beef stock (or beef concentrate 
dissolved in 4 cups hot water) 

| egg yolk 

Y pint (1 cup) thick cultured sour cream 


Wash and slice mushrooms thinly into a 
saucepan. Sauté in butter along with 
paprika for 5 minutes, or until golden 
brown. Sprinkle mushrooms with flour 
and parsley. Gradually stir in beef stock 
and simmer slowly 30 minutes. Beat egg 
yolk slightly; blend with sour cream, and 
turn into a soup tureen. Gradually pour 
the hot soup over it, stirring well. Ladle 
into soup bowls, Makes 6 servings. 


The creamy frothiness of this chowder 
(the base is canned soup) comes from 
two unexpected ingredients—cola bever- 
age and whipped cream. 


MUSHROOM CHOWDER 
| small carton (4 oz.) fresh mushrooms or 
1 can (4 oz.) mushroom stems and pieces 
2 tablespoons butter or margarine 
1 can (10'/ oz.) cream of mushroom soup 

Ya cup cola beverage 

Ve teaspoon nutmeg 

% cup whipping cream 

Finely chopped parsley 

Wash mushrooms; set aside 4 whole mush- 
rooms and chop the remaining ones. Sauté 
the chopped mushrooms and whole caps 
in butter until tender; save whole caps 
for garnish. Combine sautéed chopped 
mushrooms with the soup and half the 
cola; heat just to boiling. Add the re- 
maining cola and nutmeg. Whip cream 
until stiff and fold into soup; heat slightly. 
Turn into soup bowls and garnish each 
serving with a floating whole mushroom 
cap and a light sprinkle of parsley. Makes 
4 servings. 
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Immediate Comfort in the “Living Zone” with 





THERMADOR Bilt-in Electric Heaters 


Thermador, originator of the fan-type wall 
heater, assures you of comfort in the living 
zone with the fan circulating principle — the 
heat is directed downward to the floor and 
circulated rather than accumulating and wast- 


ing at ceiling height. 


Benefits you enjoy are: Easy, money-saving 





“Medium-Wattage” Model 
“NB.” Compact, fan-type 
heater. Excellent for nurs- 
ery, den, dressing-room, 
dinette, breakfast room, 
kitchen, bath or office. 
Control switch at top. 
Manual or thermostat 
models. Finished in rich 
Spanish Gold or glossy 
White baked enamel. 

120, 240 volts, A.C. 








“Master-Duty,"’ Model 
“NW.” Fan-type electric 
heater in winter, fan in 
summer, ideal for large 
rooms. Has the greatest 
heat speed of any heater. 
Top switches, neon indi- 
cator light and safety 
thermo-cutout. Manual or 
thermostat models. Fin- 
ished in rich Spanish Gold 
baked enamel, can be 
per as desired. 

40 volts, A.C. 


“Ceiling Heat 
CH-121, with 


installation; immediate, constant and auto- 
matic heat that is clean and useful; individual 
room-by-room control; pleasing modern and 


safe design. 


There’s a Thermador Bilt-in Electric Heater, 
or combination of heaters, to give you the 


perfect heating system. 
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draft-free 
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fan. Modern design, alu- 
minum grille and reflector, 
flush-to-ceiling mounting. 
No rough-in box required. 
Completely corrosion- 


proof. 
120 volts, A.C. 





The “Space-Saver,” Model 
“RB.” Compact, radiant 
heater for bathrooms and 
small rooms. Lifetime 
Stainless steel grille. 
Thermostatically con- 
trolled and 30-minute 
time-control models. Sim- 
ple installation for new or 
remodeled homes. 

120 or 240 volts, A.C. 


“Baseboard” Heater, 30%” to 
121%” long. Can be recessed. Great- 
est heat transfer area, more than 
500 sq. in. per lineal foot. Thermo- 
stat. Spanish Gold baked enamel 


finish, or can be painted. 
240 volts, A.C. 
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The ‘‘Head to Heels,” 
Model “LR.” Full-length 
radiant heater fits almost 
any bathroom. Lifetime 
Stainless steel grille fits 
flush-to-wall. Convenient 
shoulder-high switch. 

120 or 240 volts, A.C. 





Also, complete line of 120 and 240 volt portable electric heaters » Send coupon for full details on Thermador electric heaters for any room in your home. gore 


“Teves Leagues Anead™ 


MARCH 1960 


Originator of the Fan-Type Bilt-In Electric Heater 


RXTHERMADOR 


ELECTRICAL MANUFACTURING COMPANY 
A Division of Norris-Thermador Corporati 








wih 


Thermador Electrical Mfg. Co., Dept. 309 Sout ) 
/ 


5119 District Bivd., Los Angeles, Calif. 


Please send me illustrated Bilt-In Heater literature. G@) 
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ADVERTISEMENT 


Delightful New 
Main-Dish Salad 
with ALA! 


A deliciously different dish made with 
ALA, the great new wheat food from the 
Old World. Every time you serve it, at 
least one guest will ask for the recipe. 
Like everything made with Fisher’s ALA 
—it’s special! Try the other recipes on 
the ALA package. Add excitement and 
interest to your meals with ALA 


ALA TUNA CASSEROLE 


1 cup Fisher's Ala 
tablespoons butter 
2 cups water 
Y2 teaspoon salt 
1 7-oz. con tuna 
10/2 oz. can cream of mushroom soup 
tablespoons chopped green onion 
V2 teaspoon salt 
Few grains pepper 


Few grains cayenne 

VY cup buttered bread or cracker crumbs for topping 

Saute Ala in butter until golden. Add 
water and salt; cover. Bring to boil; re- 
duce heat; simmer 15 minutes. Carefully 
combine flaked tuna with mushroom 
soup, green onion, seasonings and cooked 
Ala. Place in greased 1 quart casserole 
and top with buttered crumbs. Bake at 
350 degrees for 20 minutes or until heated 
through. Serves 4 to 6. Serve with Cheese 


Look for Fisher's ALA in the 
red and white package at 
your grocer’s...near the rice 


or among the hot cereals. 


COPYRIGHT 1959, FISHER FLOURING MILLS CO. 
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MARCH MENUS 


DARROW M. WATT 


Daughter, mother add finishing touches to cake, chicken for dinner 


Ideas for March: guest luncheon, shortcake 
breakfast, unusual company dinner 


We often speak of the one-dish dinner 
meal, but we don’t usually mean it quite 
so literally as in the first menu we're 
suggesting here. Ordinarily, when you 
plan the menu for a company dinner, you 
probably think first of entrée, then set 
about mentally to taste and choose salad, 
vegetable, potato or other starch, and ac- 
companiments. But there’s no reason you 
must be tied to this standardized menu 
pattern. 


Actually, it is possible to serve quite a 


- dressy dinner which is complete with just 


the entrée item. This dinner menu is one 
example. It may appear to be rather an 
unusual kind of meal, but when you serve 
it, eat it, and reflect upon it, the result 
is most satisfying. 

MARCH COMPANY DINNER 

To prepare the meal swiftly, pick up a 
barbecued chicken at a delicatessen or 
super market while you’re shopping, and 
also one package or two cans of bean 
sprouts. 

You could let your daughter make the 
dessert, built on a white cake-mix cake. 
By all means, serve green tea throughout 


this dinner if yours is a tea-loving group. 


Chilled Vegetable Juice Cocktail 
Lime Wedge 
Barbecued Chicken with Sautéed Bean 
Sprouts 
Layered Lemon-Orange Cream Cake 
Tea 


Barbecued Chicken with Sautéed Bean 
Sprouts > You prepare the 4 parts of this 
entrée separately, then serve them to- 
gether on one large platter. 

Chicken: Cut 2 small barbecued chickens 
(about 144 lbs. each) in half, or cut 1 
larger chicken (about 2 pounds) in quar- 
ters. Keep warm in oven. 

Sauce: Sauté 1 medium onion, chopped, in 
8 tablespoons butter until yellow. Blend 
in 2 tablespoons flour; stir until smooth. 
Gradually add 1 cup boiling water, %4 
cup each soy sauce and Sherry, and 2 tea- 
spoons Worcestershire, stirring until 
smooth. Add 1 cup chopped celery and 
half a green pepper, shredded. Simmer 15 
minutes. 

Bean Sprouts: Wash 1 package (about 4 
cups) fresh bean sprouts and drain; or 
drain liquid from 2 cans (1 Ib. each) bean 
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Look! 
3 Cheese-Garlic Dressings 
no one can buy 





.-. make one tonight with this GOOD SEASONS MIX 


Good Seasons Cheese-Garlic Dressing. A fresh 
and creamy dressing, full of fine blue cheese and with an 
undertone of garlic! Takes seconds to mix. Easy direc- 
tions on the Good Seasons envelope. You add your 
favorite oil, vinegar and a little water to the. Mix. The 
water, or a substitute liquid, makes the blend smoother. 
(A continental chef’s secret!) You can use many sub- 
stitutes, vary the dressing to your own taste. See recipes 
below for delicious suggestions. 


Cheese-Garlic and Olive Dressing. To make this, 
substitute sour cream or mayonnaise for the water when 
making your Good Seasons Dressing. Just before final 
shaking, add 1 tablespoon of chopped ripe or stuffed 
olives. Wonderful on a green salad. Add French fried 
onions (canned or prepared frozen), toss with this 
dressing—a triumph! 


Cheese-Garlic Dressing with Wine and Chives. 
Men cheer for this one. Use wine—white, vermouth or 
sherry —instead of water. Final touch: add 1 or 2 tea- | 
spoons of minced chives or onions. ‘iry it with a new ~ 
salad of greens, sliced raw mushrooms (marinated briefly , ° 


in dressing) and slivers of sweet red peppers. Delicious, el 


also, with salads of tomatoes, avocados, sea food, or 
chilled, cooked vegetables. 


Get the new Good Seasons cruet, with measurements 
marked, where you buy the 7 Mixes: Italian, Classic, 
Cheese-Garlic, Exotic Herbs, Bleu Cheese, Garlic, Onion. 


Recipes recommended by General Foods Kitchens 
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Chocolate Refreshers* 
(Prize-winner in 11th Pillsbury Bake-Off) 


1 1/4 cups sifted 3/4 cup firmly 2 unbeaten eggs 
Pillsbury’s BEST packed brown 1/2 cup orange west 
All-Purpose Sugar juice OF THE 
Flour 1/2 cup water 172 cup milk BAKE-OFF 

3/4 tsp. soda 1/2 cup butter 1 cup chopped 
1/2 tsp. salt 1 cup (6 oz. pkg.) wainuts 

1 1/4 cups dates, cut Nestlé’s Semi- 

in pieces Sweet Morsels 


Sift flour with soda and salt..Combine dates, brown sugar, water, butter 
in large saucepan. Cook over low heat, stirring constantly, until dates 
soften. Remove from heat. Stir in Chocolate Morsels; beat in eggs. 
Add dry ingredients alternately with orange juice and milk. Blend thor- 
oughly after each addition. Stir in walnuts. Bake in well-greased 15x10x 
l-inch jelly roll pan at 3500F, for 25 to 30 min. Cool; spread with 
glaze. Cut in bars. 
Orange Glaze 

1 1/2 cups sifted confectioners’ sugar 


1 to 2 tsp. grated orange rind 
2 tbs. soft butter 


2 to 3 tbs. cream 
Combine sugar, butter and orange rind. Blend in cream until of spread- 
ing consistency. *Adapted by Ann Pillsbury 


Ona, 


" back 
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COPYRIGHT 1960, THE NESTLE CO., INC. 


They’re chewy rich goodies everyone loves! Full of nuts and dates 
and Nestlé’s® Semi-Sweet Chocolate Morsels! They won honors 
in the latest Pillsbury Bake-Off — and they’ll win honors in your 
home, too! ’Cause Nestlée’s makes the very best chocolate! Look 
for other prize-winning recipes on the packages of Semi-Sweet 
Morsels...and Nestlé’s new, utterly buttery Butterscotch Morsels! 


BUTTERSCOTCH 


pees 
TOL. HOUSE MOoRSsELS — 


THE FLAVORS YOU LOVE— NESTLE’S MAKES BEST! 
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sprouts. Sauté in 2 tablespoons butter 
until light brown; season with salt and 
pepper. Sprinkle with 2 tablespoons 
chopped green onions. 

Rice: Prepare about 8 cups hot rice. 

To serve: Spoon hot rice onto a large serv- 
ing platter; arrange chicken on rice. Pour 
sauce over top. Arrange sautéed bean 
sprouts beside chicken and rice. Serves 4. 
—H.N., San Francisco. 

Layered Lemon-Orange Cream Cake * Pre- 
pare two 8 or 9-inch layers of white cake 
from a mix or using your own recipe. Mix 
the grated peel of 1 large orange and 1 
lemon, the juice of 2 large oranges and 
2 lemons, 1 cup sugar, and 14 cup slivered 
toasted almonds. Heat together slowly, 
just until sugar dissolves. Cool 10 min- 
utes. Pour sauce evenly over the two cake 
layers; allow to cool thoroughly. 
Combine 1 cup whipping cream and 4 
cup powdered sugar; chill 2 hours. Whip. 
Spread half the whipped cream on top of 
one cake layer; stack second layer on 
first, and top with riety whipped 
cream. Sprinkle with %4 cup additional 
slivered toasted almonds. Makes 8 to 10 
servings —R.M., Redwood City, Calif. 


® 
A MARCH GUEST LUNCHEON 


This luncheon, especially suitable for en- 
tertaining a group of ladies, revolves 
around a low calorie and versatile entrée 
—Broccoli-Ham Meringues. We make 
them by topping warm ham slices with 
broccoli spears and a mayonnaise and 
mustard-seasoned meringue. 


Later, when asparagus reaches its peak 
season, use it instead of broccoli in this 
recipe. You can top either the broccoli or 
asparagus meringue with grated Parmesan 
cheese, if you wish. (You may wish to 
keep this filed among your ideas for emer- 
gency shelf meals, since you can make 
it with either fresh or frozen vegetables, 
and it calls for other ingredients you're 
likely to have on hand.) 


For your guest meal, serve the diamond- 
shaped cornmeal biscuits buttered and 
steaming hot. 


A tip on the pie: Delicious as it is to serve, 
a baked custard pie almost always pre- 
sents the possibility of a soft or weeping 
undercrust. A sure way to avoid that 
unhappy result is to make use of the slip- 
slide custard pie principle, where you bake 
the crust and filling separately. We de- 
scribe the method in Strawberry Jam Cus- 
tard Pie recipe below. The custard for the 
pie makes use of 2 egg yolks left from the 
entrée meringue. 


Broccoli-Ham Meringues 
Golden Cornmeal Biscuits 
Strawberry Jam Custard Pie 
Coffee 


Broccoli-Ham Meringues * Cook 3 pounds 
fresh broccoli or asparagus spears or 2 
packages (10 oz. each) frozen vegetables 
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What? Your glasses aren’t as shiny as when you 
hand polished them? Then use Instant Calgonite 
in your dishwasher. Everything comes 
out looking as if you’d buffed it with 
a dry cloth. Calgonite dissolves instantly 
Corporstion. erator sf . . » goes to work at once. Safely gives 
this Philco “Citation” you spot-free, streak-free glasses and 
feslocesble lammatead dishes. And there’s never a chlorine odor. 


plastic fronts. Get Calgonite in the gold and white box. 
























4 Fishermen 





America’s FAVORITE FISHSTICKS 


All cooked to a turn and ready for you to heat and serve ... 
you'll wonder how anything as delicious as 4 Fishermen 
FISHSTICKS, breaded SHRIMP, or golden-fried SCALLOPS 
could be so easy! But why wait for “emergency meals”... 
treat your family soon, and often, to 4 Fishermen. 


from 4 Fishermen FISHSTICKS and we'll send you a 
coupon redeemable for another package FREE at 
your store. Send label, name and address to: 
FULHAM BROTHERS, inc. 

12 Sebastapo! Ave., Santa Rosa, Cal. 
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Drop spoonful of mayonnaise meringue on 
broccoli and ham, then brown in broiler 


until tender; drain. Place 6 lean slices of 
cooked ham on baking sheet. Arrange 
broccoli spears on ham slices. Keep warm 
in a slow oven (300°). Beat 2 egg whites 
until stiff but not dry. Carefully fold in 
14 cup mayonnaise mixed with 14 tea- 
spoon dry mustard, 4% teaspoon salt, and 
a few grains of pepper. Spoon meringue 
over each cluster of broccoli. Slip under 
broiler 3 to 4 minutes or until meringue 
browns. Serve immediately. Serves 6.— 
H. M., Los Angeles. 
Golden Cornmeal Biscuits * Sift flour, meas- 
ure 14% cups, and sift again into mixing 
bowl, along with 44 cup sugar, 3 teaspoons 
baking powder, and 1 teaspoon salt. Mix 
in 4% cup yellow cornmeal. Cut in 44 cup 
shortening until fine. Stir in 34 cup milk 
to make a soft dough. Turn out on lightly 
floured board. Knead lightly; roll out 4 
inch thick. With a sharp knife, cut into 
diamond shapes. Place biscuits on un- 
greased baking sheet. Bake in a very hot 
oven (450°) 12 to 15 minutes, or until 
golden brown. Makes about 15 biscuits.— 
K.C., Burlingame, Calif. 
Strawberry Jam Custard Pie * Line a 9-inch 
pie pan with pastry; bake; allow to cool. 
Beat slightly with rotary beater 3 eggs 
and 2 egg yolks. Add 24 cup sugar, % 
teaspoon salt, 224 cups milk, and 1 tea- 
spoon vanilla. Pour into 9-inch ungreased 
pie pan. Set pie pan in shallow pan of 
hot water. Bake in a moderate oven (350°) 
30 to 35 minutes or until a silver knife 
inserted into side of filling comes out 
clean. (The center will set later.) Cool 
custard to lukewarm. 
Slip-slide technique: Loosen custard 
around edge of pan. Shake pan gently to 
loosen custard completely. Slip custard 
into the pastry shell, and allow it to settle 
and cool. 
When cool, spread top of pie with % 
cup strawberry jam. Spread over top of 
pie ¥% pint (1 cup) heavy cream, whipped 
and flavored with vanilla. Chill. Serves 6. 
—L. G., Bremerton, Wash. 

« 
SHORTCAKE BREAKFAST 


All the foods in the menu are simple 
enough to be practical for an everyday 
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No more 
iced-in 
frozen foods 





Work you'll never have to face again... 
thanks to KELVINATOR! 








See how the wonderful PLUS found 
in Kelvinator products can help you end 


all such nasty, time-consuming jobs! 


N every product made by Kelvinator 
you'll find exceptional quality and 
many worthwhile, useful things . . . all 
of which add up to a wonderful plus not 
available in any other make at any price. 


THE PLUS THAT ENDS 
PRE-SCRUBBING CLOTHES 


There is no automatic washer in the 
world, except Kelvinator, that cleans 
clothes so thoroughly it makes pre- 
scrubbing by hand needless, yet is so 
gentle it washes a paper napkin without 
tearing it. 

Only Kelvinator gives you this new 
Deep Turbulent washing that energizes 
the wash-water itself to do the thorough 
cleaning without harsh agitator friction. 
Of course, you get lint filter and bleach 
dispenser, all the real important features! 


THE PLUS THAT ENDS 
DIRTY OVEN CLEANING 
Cooking, too, is much easier; and no 
electric range, except Kelvinator, has 
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“Throw-Away” aluminum foil oven lin- 
ers that end oven cleaning drudgery. 
Just take out soiled liners .. . slip in 
shiny new ones... in a few easy minutes! 


THE PLUS THAT ENDS 
MESSY DEFROSTING 


Take Kelvinator’s ‘“‘No-Frost’’ in refrig- 
erator-freezers—the simplest, most eco- 
nomical way to end the awful mess of 
defrosting. There are no exposed, space- 
wasting coils on the back. And tests by 
the Kelvinator Institute show huge sav- 
ings in electricity, nearly the cost of the 
refrigerator over the years. 

As you can see, the Kelvinator plus is 
a lot of things . . . things that give you 
the extra usefulness and the superb 
quality of appliances that are built bet- 








No more a di 


pre-scrubbing YY , 





No more scraping 
dirty ovens 


ter to serve better. This plus doesn’t 
cost you a penny extra. But it will save 
your time, your labor, your disposition. 
See for yourself . . 
Kelvinator Dealer’s. 


. at your nearest 
































No foodkeeper anywhere, except the fabulous 
Foodarama by Kelvinator, offers you an upright 
freezer and big-family refrigerator, both in one 
cabinet. It’s only 41 inches wide . . . costs much 
less than buying two separate units! 


There’s a PLUS for en: in every appliance 
made by Kelvin ator 


here, Water Hessen, Bt idifiers. 








Refrigerators, Freezers, Ranges, Washers, Dryers, Air Conditi 
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The Christian Brothers Novitiate at Mont La Salle is 
surrounded by these lush vineyards. The great Sauterne 
of The Christian Brothers is born here in the Napa Valley. 


From the dedicated labors of 
devoted men come the great wines of 


The 
Christian Brothers 


of California 


MAKERS OF FINE WINES, SPARKLING WINES AND BRANDY 
e Fromm and Sichel, inc., sole distributors. New York, N. Y., Chicago, Ill., San Francisco, Calif. 
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morning meal, bound by time limits. But 
the way you serve the food can make it 
unusually inviting. 

Crisp whole-wheat toast triangles make 
the shortcake base, and a hearty bacon 


sauce is filling and topping. A good sized — 


individual fruit bowl for a mixture of 


chilled canned cherries and figs gives a 
bonus serving of fruit for the start of the’ 


menu. Serve additional toast slices with 
honey and a favorite jelly. 
Fig and Cherry Fruit Bow! 
Creamy Bacon Shortcake 
Buttered Whole Wheat Toast 
Honey and Jelly 
Milk Coffee 


Fig and Cherry Fruit Bowl + Chill 1 can 


(about 1 Ib.) each of figs and dark sweet 


cherries. For each person, put 2 or $ 
figs in a pretty glass fruit bowl, or 
stemmed dessert glass, and surround figs 
with cherries. 

Creamy Bacon Shortcake * Cook 10 strips 
bacon until crisp; drain and keep warm. 
Blend 3 tablespoons bacon drippings with 


4 tablespoons flour and 4% teaspoon salt. 7 


Gradually add 2 cups rich milk; cook and 
stir until mixture boils and _ thickens. 
Break bacon into large pieces; add to 
cream sauce along with 2 tablespoons 
chopped parsley. Spoon sauce between 
and on top of crisp whole wheat toast 
slices. Sprinkle with additional chopped 
parsley. Makes 4 servings. 


DARROW M. WATT 


Chocolate pears 


Chocolate dipped dried pear halves make 
a tasty fruit confection to serve from 
your candy dish. 

Chocolate pears. Cut cores from 6 or 8 
dried pear halves. Melt 4 squares (1 oz. 
each) semi-sweet chocolate over hot, not 
boiling, water; cool slightly. Dip wide end 
of pears into chocolate, coating about half 
the pear. Shake off excess chocolate, place 
pears on waxed paper, and let stand until 
chocolate is firm. 
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Yuban creates the world’s richest coffee with 


AGED COFFEE BEANS 


and — 
ens. 





A Product of Genera! Foods 


Like the best-flavored wine, cheese and steak, the best-flavored 
coffee beans are aged...then fresh-roasted at peak flavor! 


From General Foods, world’s 


largest importer and roaster of 

coffees, comes the richest 

of all coffees—Yuban. Blended . 
with rare, aged coffee beans . . . : 


extraordinarily deep, dark, 
Pp i. 2 YUBAN’s aged coffee 
delicious . . . so obviously worth beans ripen with time to a 


tl : 28 ES rich bronze, mature in flavor 
ie few extra pennies it must month after mellow month. 


of necessity cost ... Yuban! Then, at the peak of flavor, 
. . 4 they are fresh-roasted. 
At your favorite store right now. 


TIME IS YUBAN’S SECRET 





a2 


OTHER coffee beans are 
roasted while they are stil! 
green in color and young in 
flavor. They cannot compare 
in richness with Yuban’'s 
aged coffee beans. 


deep...dark...delicious YUBAN 








THE BRIGHT WAY TO GET 
YOUR LENTEN PROTEIN 


gy DISH-OFTHE-MONTH 
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'/, |b. Tillamook, grated 
6 eggs, beaten 
V4, C. milk 
Salt, pepper to taste 
1 can undiluted veg. soup 
1 5!/,-0z. can shrimp or tuna 


& 


Beat eggs, milk, seasonings. 
Cook over mod. heat in 1 lge. 
or 2 med.-size skillets. When 
almost set, add soup, shrimp 
and Tillamook. Brown under 
broiler. Fold over and cut into 
4 servings. 
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Tillie says: ~ 
: “GREEN GRASS MAKES 
' TILLAMOOK BETTER! 

Unique Natural advantages 
provide a Year-’Round 
GREEN GRASS Diet 
for Tillamook cows. 
This gives TILLAMOOK 
its delightfully distinctive 
flavor plus energy- 
giving Vitamins, Minerals, 
Protein and Lecithin.” ye 


mild but ae, 


SHARP, 
well-aged, ‘lots of flavor a 


Available in a Wide Variety of 
Packages 


Tillamook 
Natural Cheddar Cheese 


Tillamook County Creamery Assn., Tillamook, Ore. 
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. choose a party executive who can assign dishes to people... 


Staging a pot luck party 


The pot luck party—breakfast, lunch, or 
dinner—is definitely here to stay. Church, 
club, neighborhood, and business groups, 
as well as just plain friends, find this an 
ideal way to get together for a social 
meeting without the burden of expense 


and work falling heavily on one person. 


If such a party is to be completely suc- 
cessful, it shouldn’t be too haphazard. 
Having each person bring whatever food 
comes to mind is apt to result in duplica- 
tion, and often in culinary chaos, It is a 
much better idea to plan the type of meal 
and the menu beforehand. 

Sometimes chairmen write the 
the dishes 
a drawing is 


names of 
required on slips of paper and 
held, but this is seldom 
satisfactory. A better plan is to choose 
a party executive—some tactful person 
who can assign the various dishes to the 
right people. 


The party planners, of course, can organ- 
ize the menu best if they have some pre- 
Here are a few master 
plans for pot luck parties to use as gen- 
eral guides for individual menus: 


The pot luck spaghetti supper 
This is one that never fails to please the 
men. Keep the menu as Italian as is easily 
possible. Have various persons bring the 
makings of an antipasto: hard cooked 
eggs, canned or fresh artichoke hearts, 
canned sardines, tuna, anchovies, green 
beans or broccoli or zucchini vinaigrette, 
pickled beets, sliced capacola 
(Italian sausage) or prosciutto (Italian 
ham)—perhaps with melon—green or 
ripe olives, canned pimientos or sliced 


salami, 


green pepper, celery, tomatoes, and fi- 
nocchio (Fennel). Serve as few or as many 
of these foods as the party warrants. 
With the antipasto, Italian bread sticks 
or crunchy Italian bread are in order. 
You can buy them in almost any market 
or make them yourself. 

The main course is spaghetti or, if you 
prefer, lasagna, although in the latter 
case, one person will have to do the major 
part of the cooking. With spaghetti one 
participant can make the sauce, one cook 
the spaghetti, and one buy and grate the 
Parmesan cheese. Perhaps another person 
could bring meat balls if you wish to in- 
clude them. Here’s one recipe for a good 
Italian gravy for spaghetti. 


ITALIAN MEAT GRAVY 

Y2 cup dried mushrooms 

2 cups water 
pound ground beef 

2 large onions, chopped 

VY, cup olive oil 
cloves garlic, minced or mashed 
tablespoons minced parsley 
sprigs each rosemary and thyme 
cans (| Ib. 13 oz. each) tomatoes (7 cups) 
Salt and pepper to taste 


Wash mushrooms and simmer in water 
for 5 minutes. Sauté ground beef and 
onion in olive oil. Drain water from mush- 
rooms into meat mixture; chop mush- 
add to meat along with garlic, 
parsley, rosemary, thyme, tomatoes, salt, 
and pepper. Cover and simmer mixture 
for 14% hours. Serves 8. 


roonis: 


A salad is not necessary with the anti- 
pasto, although one of mixed greens 
always tastes good, and many parties will 
want to include a robust red wine like 
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obs on Star-Kist Tuna 
and Bisquick 


Delicious! 
Golden cheese biscuits 
crowned with 
creamy, rich tuna! 


Light, sunny-crusted Bisquick Cheese Biscuits make 
your tuna dish a sure success. Follow directions for 
Drop Biscuits on your Bisquick box . . . and add 4 
cup grated sharp cheese. So easy! 


FOR CREAMY TUNA 
two 6%-oz. cans STAR-nis! tuna 
two 10%-oz. cans condensed cream of mushroom soup 
% cup milk 
1 cup peas 
1 tsp. grated onion 
2 tbsp. chopped pimiento (if desired) 


Heat all ingredients together. Pour over piping-hot 
Bisquick Cheese Drop Biscuits. Serves 4 to 6. 


P.S. Other biscuit variations ...add% cup chopped 
parsley or chives to dough, instead of cheese. 


Or drop each biscuit into a bowl of crushed potato 
chips before baking, for new crisp texture and flavor! 


Betty Crocker @) 


SAVE 25¢ on 2 cans of Star-Kist Tuna 
with specially marked 


Bisquick box top 


To get your 25¢, simply send the 
box top from specially marked 
Bisquick package and two Star- 
Kist Tuna labels to: 


STAR-KIST TUNA 
Box 34, Terminal Island, Calif. 


We'll send you 25¢ plus 5¢ to cover mailing costs! 
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A tested recipe from the 
world-famed kitchens of McCormick-Schilling 





SPICED PORK CHOPS 


1 tsp. Schilling Season-All 
% tsp. Schilling Black Pepper 
¥% tsp. Schilling Paprika 

6 loin pork chops 

2 tbsp. water 

5 tbsp. sugar 

K% tsp. salt 

K% tsp. Schilling Cinnamon 
10 Schilling Whole Cloves 
1 thsp. grated orange rind 
% cup orange juice 


Mix Season-All, pepper and paprika and 
sprinkle on each side of chops. Brown 
well in skillet. (If skillet cannot be used 
in oven, transfer chops to casserole.) 
Mix remaining ingredients and add. 
Cover and bake at 350° F. for 1 hour. 
Serves 6. 







| 
Here’s a delicious and unusual entree that 
will really win you compliments — from 
your family or guests. And, the subtle 
mingling of different flavors to create an 
exciting new taste is so easy—and sure 
—when you use Schilling spices. For 
“No one knows flavor like Schilling!” 
If you would like a free copy of this—and 
other exciting spice recipes, just mail a 
postcard to “Spiced Pork Chops” c/o 
Schilling, P.O. Box 335, San Francisco. 
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Chianti, Grignolino, or Barbera. 
As for the dessert, it may be as simple as 
luscious melons and two or three kinds 
of cheese (Gorgonzola, Bel paese, and 
Provolone would be a pleasant combina- 
tion), or some elaborate dessert such as 
fruit filled ice cream or zabaglione (egg 
yolks and heated wine). Coffee, possibly 
café espresso, is indicated. 

The Swedish supper 

This is, of course, patterned after a sm6r- 
gasbord, or a “Jenny Lind table,” as they 
were called in the early days of the West. 
Since a Swedish supper is usually a com- 
bination of hot and cold dishes, it is 
ideally suited to the pot luck party. 


You'll want several kinds of bread. At 
least one should be pumpernickel and one 
a hard bread, such as thin, crisp rye. 
Besides butter serve as many cheeses as 
you please and some fish (always herring 
in some way, and often sardines, smoked 
fish, anchovies, and shrimps). 

Any hot dish of fish, especially a creamed 
one flavored with dill, or some creamed 
finnan haddie, is very Swedish if you 
want your smérgasbord to smack of 
authenticity. Cold salmon, fish cro- 
quettes, and salads are also good. You 
will almost certainly want some meat 
balls, Swedish style. These may be served 
from a chafing dish or electric skillet. We 
particularly like this recipe. 


SWEDISH MEAT BALLS 

| cup soft bread crumbs, firmly packed 

1 cup milk 

| pound each thrice-ground pork and beef 

3 eggs 

VY. cup finely grated onion 

2 teaspoons salt 
Pepper and allspice to taste 
cup milk 
Flour 
tablespoons salad oi! or shortening 
2 cans (10'/2 oz. each) consommé 


nN 


Soak bread crumbs in the 1 cup milk. 
Mix together thoroughly, using an elec- 
tric mixer or rotary beater, the ground 
pork and beef, eggs, soaked bread crumbs, 
grated onion, salt, pepper, and allspice. 
Beat at slow speed, and gradually add 
the other 1 cup milk; continue beating 
until very smooth; chill thoroughly. Drop 
meat mixture by spoonfuls onto floured 
wax paper, roll into balls with floured 


‘hands, brown a few at a time in shorten- 


ing or oil. Pour in consommé, cover, and 
simmer 20 minutes. Serves 12 to 14. 
Swedish beans could also be included. 
You can make a reasonable facsimile of 
them by adding a little molasses and vin- 
egar to canned kidney beans, although 
the Swedes use brown beans. 

Scrambled eggs, made at the table in an 
electric cooker, are an interesting addi- 
tion, and every cold meat is good, in- 
cluding ham, lamb, and tongue. Sliced 
cucumbers, pickled beets, vegetable sal- 
ads of all kinds, aspics, liver paté, and 
head cheese are also authentic and good. 








If you can possibly eat any dessert after 
such a spread, you might limit it to some 
Swedish cookies. 


A Dutch lunch 

There’s no reason why this meal can’t be 
served in the evening as well as in the 
middle of the day. It is a versatile one to 
have because the food may come almost 
entirely from the delicatessen, or it may 
be prepared in the home kitchen. It’s 
also flexible because it can include a 
very small or a very large variety of 
dishes. Of these baked or boiled ham 
seems to head the list, with liverwurst, 
bologna, tongue, and other luncheon 
meats following right along. 

Salads, particularly potato, cole slaw 
macaroni, and herring, are indicated. 
While this recipe may not be authen- 
tically Dutch, we think it is one of the 
best hot (or cold) potato salads we've 
tasted: 


HOT POTATO AND BACON SALAD 

4 cups cooked potatoes (4 medium sized 

potatoes), cut in '/2-inch cubes 

16 slices bacon, cooked and crumbled 

| cup chopped green onions and tops 

2. teaspoon salt 
Dash of pepper 
cups mayonnaise 

V4 cup (4 tablespoons) prepared mustard 

V4 cup (4 tablespoons) prepared horse-radish 

| cup sliced celery 

V4 cup finely chopped carrots 

Paprika 

Mix together lightly the cubed potatoes, 
crumbled bacon, green onions, salt, and 
pepper. Combine the mayonnaise, mus- 
tard, and horse-radish in a saucepan; heat, 
stirring constantly, until sauce bubbles; 
stir in the celery and carrots. Pour the 
hot sauce over potato mixture and toss 
lightly. Sprinkle paprika over top and 
serve immediately. Serves 8 generously 
Rye bread, with a couple of other kinds 
well, is needed; and a selection of 
cheeses, pigs feet, pickles, and relishes 
round out this characteristic meal. Hot 
coffee seems to taste best with this, and 
carbonated beverages for the children. If 
dessert is wanted, an apple kuchen, or 
maybe apple pie, should fill the bill. 


as 


Mexican meal 

A Mexican supper featuring tamales, en- 
chiladas, frijoles refritos, tortillas, and 
perhaps albondigas (meat balls) is easy if 
some Mexican restaurant supplies the 
difficult dishes, The salad could be avo- 
cado. And dessert might be a rather 
sweet rice pudding or a caramel custard, 
or jack cheese with guava or quince paste 
or other fruit jams. 


Chicken dinner 

There are, of course, many other kinds 
of pot luck meals, but they should still 
be planned ahead so that the menu will 
be well designed. Fried chicken is the 
piece de résistance of one favorite meal. 
With the chicken might go cranberry 
jelly, corn soufflé, mashed potatoes, and 
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SUNSET COOK 
BOOKS 


Cooking with Casseroles 
has a wonderful collection 
of recipes with ‘'quickies” 
indicated. Cooking With a 
Foreign Accent is a collec- 
tion of recipes from many 
lands. Each $2.75 but only 
$4.95 if purchased together. 






iG, | 


BREAKFASTS 


AND BRUNCHES 

333 Sunset-tested recipes, 
69 menus, for breakfast or 
brunch simple or fancy. 
Patio breakfasts, buffet 
brunches, festive holiday 
breakfasts. Variety in fam- 
ily breakfasts, children's 


meals. Attractive washable 
plastic binding. $2.95. 








COOKING BOLD 
AND FEARLESS 
A collection of 471 chal- 
lenging recipes by 373 
Western men selected from 
the best that have ap- 
peared in Sunset's Chefs of 
the West. Profusely illus- 
trated with amusing draw- 
ings by Harry O. Diamond. 
Gift binding. $3.95 
SUNSET BARBECUE 
COOK BOOK 
Completely revised edition 
of famous Sunset Barbecue 
Cook Book. Filled with 
nearly 400 tempting recipes 
and 135 instructive, how-to- 
do-it photos for every kind 








of barbecue technique. 192 
pages 1.9 
Gift edition $3.50 


265 top-choice salad reci- 
pes for every need. Also, 
29 superb ideas for French 
dressings and 29 for may- 
onnaise. Plus 49 good ideas 
for appetizers. All of this 
for only $1.95 
Order from Lane Book Co. 
Menlo Park, California 


As pure Irish is to linen 


VIRGIN 


asito olive oil 


POMPEIAN Virgin 
makes a wonderful 
difference! It's the 
first press only of 
the choicest olives. 
The natural flavor 
of the fruit—for 
far tastier salads, 
meat, fish, fowl. 


a i ee 4 
CLOTHS 


STYLING AND QUALITY 


There is a RITZ Cloth for every house- 
hold cleaning purpose at your leading 
local. department or hardware store 


Write for nearest source. ha 
CRITE: 


Salad 





















JOHN RITZENTHALER 
73 Franklin St., N.Y. 13 
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a Waldorf salad. This Western Corn Souf- 
flé is one of our favorites. 


WESTERN CORN SOUFFLE 
IY, tablespoons butter 

tablespoons flour 

cups milk 

teaspoon dry mustard 

Y2 teaspoon salt 

cup ('4 pound) shredded Cheddar cheese 

cup cooked corn kernels 

tablespoons chopped green pepper 

tablespoon butter 

eggs, separated 


-n 
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Melt butter in saucepan, stir in flour, 
add milk, and cook until thick, stirring 
or beating to blend. Add mustard, salt, 
and cheese, and stir until well blended. 
Mix in corn. Fry green pepper in the 
butter until limp and add to mixture. 
Stir in slightly beaten egg yolks, then fold 
in stiffly beaten egg whites. Turn into 
buttered 114-quart casserole, set in a pan 
of hot water, and bake in moderate oven 
(350°) for 45 minutes, or until set. Makes 
6 servings. 

For dessert, ice cream and cake never fail 
to bring cheers. 


Other pot luck menus 

Another supper might feature cioppino 
(fish stew), accompanied by crusty 
French bread and a huge salad of mixed 
greens. Each guest could bring a different 
kind of fish for the stew, and it could be 
made on the spot. Cioppino calls for 
many ingredients. Here’s our formula for 
this famous stew. 


CIOPPINO 


VY, cup (4 tablespoons) chopped fresh marjoram 
2 tablespoons chopped fresh rosemary 
tablespoons chopped fresh sage 
tablespoons chopped fresh thyme 
tablespoons chopped fresh sweet basil 
Y. cup chopped fresh parsley 

cloves garlic, mashed or minced 

small red peppers, finely chopped 
quart (4 cups) coarsely chopped Swiss chard 

(approximately | large bunch) 

raw cockle clams 

large cooked crabs, cleaned and cracked 
raw prawns, !2 to 20 count 

pounds sea bass, rockfish, or other firm 

fleshed white fish 

large cans (I Ib., 13 oz. each) solid pack 

tomatoes 

I small can (6 oz.) tomato paste 
% cup olive oil 

2 tablespoons salt 

2 teaspoons freshly ground pepper 

| cup dry white table wine 
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Gombine the marjoram, rosemary, sage, 
thyme, and sweet basil; add parsley, gar- 
lic, and chopped red peppers; toss all 
together with the Swiss chard. Arrange 
clams in the bottom of a large, heavy 8- 
quart kettle with a tight fitting cover. 
Sprinkle part of the herb and Swiss chard 
mixture over the clams; put the cracked 
crab in next, and sprinkle with another 
layer of herbs and chard. Add the prawns, 
another layer of the herb mixture, and 
arrange the sea bass on top. (If fresh 
herbs are not available, substitute one- 
fourth as much fresh dried herbs.) 


Mix together the tomatoes, tomato paste, 





olive oil, salt, and freshly ground pepper 
and pour over all. Cover and simmer for 
30 minutes; pour in wine, and simmer 10 
minutes longer, or until the seasonings are 
well blended. Serve in big soup bowls with 
plenty of the sauce. Be sure to dip down 
to the bottom of the kettle for the clams 
Serves 12. 


Curry . . . casserole . . . pancake parties 

A curry pot luck supper would be inter- 
esting, too, with the curry sauce made by 
one cook, the meat or fish prepared by 
another, and the remaining guests provid- 
ing the condiments and the dessert of 
fruit or sherbet. 

Sometimes, a casserole party is the best 
idea, particularly if there is a favorite 
casserole that everyone knows how to 
make, Pot luck breakfast or brunch par- 
ties are also a nice way to get together 
with friends. One person can bring the 
fruit, another the coffee cakes. The main 
course might be waffles, or scrambled 
eggs and bacon, or creamed chipped beef 
fixed at the table. 

A pancake party is another fine brunch 
idea. Various accompaniments, such as 
sausages, syrups, fruit, creamed chicken, 
fruit preserves, and sour cream, should be 
provided. 
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Hawauan waffles 


A rich and colorful ham sauce makes a 
very special topping for pineapple and 
coconut flavored waffles. 

Using 2 cups waffle mix, make waffle: 
according to package directions, except 
omit 4% cup liquid. Just before baking 
stir in 4% cup coconut and 1 small can 
(9 oz.) crushed pineapple. Bake as usual, 
and top the hot crisp waffles with this 
ham sauce: 


Melt 4 tablespoons butter, add %4 cup 


water and 1 cup brown sugar; heat stir- 
ring constantly until sugar melts. Stn 
in 3 cups diced cooked ham and 2 table- 
spoons chopped pimiento. Continue cook: 
ing until heated through: serve over ho: 
waffles. Makes 6 to 8 servings —M.G.C. 
Long Beach, Calif. 





Naturally from 


KRAFS 


Are you too young to remember? 


If you’re under forty, chances are 
your folks never kept a barrel of 
winter apples down cellar—nor 
had their ‘‘nibblin’ cheese”’ cut 
from the big cheddar wheel. 

But you can get that same kind 
of wonderful old-time cheese— 
now wrapped in modern aluminum 
foil, and marked for age so there’s 


none of the old-fashioned guess- 
work about flavor. Pick Cracker 
Barrel brand—either the wedges 
or Kraft’s new 10-ounce stick 
that’s so handy to slice. 

For this evening, get yourself 
some Cracker Barrel, a sack of 
snappy apples and some soda 
crackers. There’s great snacking! 


Sharp in gold 
aluminum foil 


Extra Sharp 
in red foil 


Mellow 
in silver foil 


CRACKER BARR EL BRAND 1s TT! ig F NATUR | ee KRAFT 
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Chefs of 


The Art of Cooking .. . by 


the West 


men... for men 


¢ Smoked Spareribs 
¢ Cucumber Soup 


¢ Sole Vermouth 
e Sherbet Chinensis 
e Roe d’Oeuvres 


“Five candidates step forward for our Chefs of the West review this month” 


Five candidates step forward for our Chefs 
of the West review this month. We com- 
mend their unquestioned devotion to good 
food. Their contributions have that elu- 
sive thing called quality. Or like Edie, 
praised as alady in a popular song of the 
"30's, they have “class with a capital K.” 


We often praise some dish that is simple, 
yet we are skeptical about any dish we 
hear praised merely because it is quick 
and easy. Such praise is meaningless to 
us unless the food is superb. We're not 
pessimistic enough to see signs of moral 
decay in the current cult of quick-and- 
easy cooking. But we don’t believe in 
letting it confuse our standards of taste 
and general excellence in food. 

Chefs of the West make exceptionally 
good standard bearers because they are in 
a fortunate position of choice: They cook 
because they like good food. If food 
weren't a passion with them, they 
wouldn’t be cooking. 

We weren’t about to be taken in when 
Richard C. Alcorn, of Novato, California, 
ended his communiqué with this decep- 
tively mild braggadocio: “I can modestly 
say these are the best ribs you will ever 
taste.” But after tasting them, we'll credit 
vandidate Alcorn with at least 80 per cent 
veracity, and that’s still high praise, These 
spareribs are practically greaseless, mildly 
smoke flavored, exceptionally tender— 
you can cut them with a fork. 


He gives them a hot smoke: “I use an out- 
door stone oven which derives its heat 
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directly from an oak fire through an open- 
ing in the side. The temperature usually 
runs between 350° and 450° 

“Any Chinese oven arrangement should 
work fine. Important thing is that heat 
and smoke come directly from a hardwood 
fire and that the ribs be good and brown 
when they are done.” 


SMOKED SPARERIBS 
3 sides spareribs 
small onions 
bay leaves 
peppercorns 
cups soy sauce 
cans (1 pound each) chunk style pineapple, 
with the juice 
cup soy sauce 
cup honey 


Parboil with onions, bay 
leaves, and peppercorns for 45 minutes to 
1 hour. Remove ribs and put in smoke 
oven for approximately 1 hour, turning 
three or four times and basting frequently 


ribs slowly 


. with a mixture of the 14% cups soy sauce 


and 11% cups of the juice from the pine- 
apple. Remove ribs from oven, cut into 
serving size pieces, brush each piece lightly 
with a mixture of the 4% cup soy sauce 
and 1% cup honey, and pack in a fairly 
deep baking dish with the pineapple 
chunks mixed in, If you wish, you can 
keep the ribs for two or three days in the 
refrigerator. Before serving, heat in a 350° 
oven. Serves 12 generously. 


eo Bedk CMe 


Novato, Calif. 


Bob Blair is well known as a talented cook 
in his home town of Corvallis, Oregon. 
His recipe for Cucumber Soup lives up to 
his reputation. A small minority among 
our taste testers recommended straining 
out some of the larger cucumber seeds. 


CUCUMBER SOUP 

cups coarsely chopped cucumbers 

cup each light cream and chicken broth 

cup each chopped chives and celery leaves 

sprigs parsley 

cups each soft butter and flour 

Salt and pepper to taste 

Chopped dill or finely chopped cucumber 
and grated lemon rind 


Put all ingredients except the salt and 


pepper and the dill or cucumber and 


“4A minority recommended straining” 
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Corned Beef Hash 


like the fresh-made hash that men order for lunch 


This is hash that started out to be hash. 
Made with lots of good Armour beef (choice lean 
cuts, carefully selected, and then trimmed even 
more), potatoes cut in cubes, and just a touch of 
onion. Hash that’s made the way men like it, with 
plenty of meat. How about it? Tonight, give ‘em 
Armour Star Corned Beef Hash—a real stick-to- 
the-ribs main dish meal for less than 12 cents aserving! 


ARMOUR 
cra8 is 


“tg HASH 


ARMOUR STAR 
CORNED BEEF 
ERASE sec nie adpece 


Armour Meat Prorem in Armour 


ed 
AMP Star Corned Beef Hash is complete pro- 


tein, supplying all 10 essential aminos 
we need each day to build and restore vital body cells. 








mister, “m~ 


PLEASE, 
. Beeler 
- get my 
Crown Vinyl 
«ome to 
J cover a 
naked 

















Just couldn't let her new Crown Vinyl floor out of sight! Even 
forgot the expert installation men who'll be along shortly. Saw 
Crown Vinyl and now she can't wait to see her living room floor 
start living! Really! What's five minutes in the life of a floor man. Revolutionary new Crown Vinyl is another fine product 
GUARANTEED for 12 FULL YEARS! That's Electra,a crushed from Sandura, first with the finest in vinyl floors. Sandura Com- 


marble design with permanent CROWN VINYL” Benson-East, Jenkintown, Pa. 
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metallic highlights. It's rubless, scrubless, gloriously work- 
free! Truly a luxury vinyl floor at a moderate price. See your 
franchised Crown Viny| dealertoday. He's an expert floor crafts- 
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Jemon rind in a blender. Blend until 
smooth (cover your blender or you will be 
cleaning your ceiling). Remove to sauce- 
pan and place over low heat until soup 
reaches a boil. Season with salt and pep- 
per. Garnish with chopped dill and serve 
hot, or garnish with finely chopped cu- 
cumber and grated lemon rind and serve 


cold, Serves 6 to 8. 
Medd. Vr 


Corvallis, Ore 
« 


One excellent test of a Chef is how well he 
can handle a fish. Chef Paul de Sainte Co- 
lombe again demonstrates his competence 
by doing a thoroughly good job on sole. 
This recipe, he reports, is one of the “spe- 
cialties of the best restaurant in Paris, the 
Boule d’Or. When I was there a few 
months ago, I begged the chef to give me 
the recipe. He refused, saying it was a 
secret. But back home in Hollywood, I 
have by trial and error penetrated his 
secret.” 





“One excellent test of a Chef is how 
well he can handle a fish” 


Observe how he has sharpened the flavor 
of sole with lemon and wine, and then 
gentled the effect with milk, mushrooms, 
cheese. 


SOLE VERMOUTH 
| pound fillets of sole 
Strained juice of '/. lemon 
Pinch of tarragon 
1 shallot, minced 
Y_ cup each dry vermouth and white table wine 
2 tablespoons non-fat milk 
1 small can (4-oz.) mushrooms, or '/3 cup fresh 
mushrooms lightly cooked in Sherry 
2 tablespoons half-and-half (or non-fat milk) 
| tablespoon Parmesan or Swiss cheese 


Place fillets of sole in a skillet that can go 
under the broiler. Pour over the lemon 
juice, to which tarragon and minced shal- 
lot have been added. Let stand 5 minutes. 
Add vermouth, wine, and 2 tablespoons 
non-fat milk, Bring to a boil on top of 
range; simmer over low heat 5 minutes. 
Remove from fire. Drain liquid into small 
saucepan, add mushrooms, and cook over 
low heat to reduce sauce by half (about 6 
minutes). Pour reduced sauce on the fil- 
lets, spread 2 tablespoons half-and-half 
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or non-fat milk over top, sprinkle with 
grated cheese, and broil about 4 minutes 
to brown. Serves 4. 


Hollywood, Calif. 
° 
We'll let Chef Alfred W. Cherry speak for 


himself while we nod in agreement. 
“This one is far too simple to be that 
good. But it is.” 

“It was served once after an awesome 
meal. We were full, and we were tired. It 
seemed right to finish the repast with 
something very light and a little sweet. 
“On a hunch, we threw two parts together 
and got something a great deal more than 
the sum.” 


SHERBET CHINENSIS 
For each serving: 
| scoop orange sherbet 
About | tablespoon canned Mandarin 
oranges, drained 
Cover sherbet with mandarin oranges and 
serve. That’s all there is to it. 


cay 


San Anselmo, Calif. 


Chef Cliff Chapman appears before us on 
every other presidential election year. 
Last time was in 1952—Eisenhower vs. 
Stevenson for the first time. 

Appropriately enough, the Staff Commo- 
dore of the Southern California Yachting 
Association gives us something seagoing 
and salty. “We can’t always sail,” says he, 
“so when the fleet is outward bound, we 
ashore may find some consolation in 
aperitifs with Roe d’Oeuvres.” These seem 
to stimulate thirst and appetite equally. 


ROE D°OEUVRES 

1 pound roe (white sea bass preferred, but 

the shad will do—and so wil! caviar) 

| egg 

V4 to % can (4 02.) green chiles, diced small 

2 whole green onions, chopped 

Y; pint sour cream 

4 dashes liquid hot pepper seasoning 

Salt and pepper to taste 
Finely ground cracker crumbs 

Remove roe from sac, combine with all 
remaining ingredients except cracker 
crumbs, and stir well. Then add cracker 
crumbs as thickening to make a rather 
heavy batter. Drop from spoon in a heavy 
skillet, forming cakes about 34-inch thick. 
Sauté to a golden brown on each side. 
Remove, cut into bite-size segments, and 
serve as hors d’oeuvres with lemon wedges 
as garnish. Makes about 18 cakes, each of 
which can be cut into 4 to 6 pieces, 
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Costa Mesa, Calif. 
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® Me 


You don’t need to hit 
me over the head. 

| know | want Purr, the 
all red meat tuna. 
Purr’s 2242% protein 
content keeps me 
sleek and handsome. 
I'll do catnip-ups 
for Purr any day! 


The Catillac of Pet Foods 


FORTIFIED WITH VITAMIN E 
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Outperforms 
them all / 


in flavor - tenderness = 
purity - popping results 
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POP CORN 
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ORAL B —The tooth- 
brush selected for ex- 
Clusive distribution at 
the 1960 OLYMPIC 


f 
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ond BEST™ THING 
YOU CAN DO 
FOR YOUR TEETH 


*FIRST visit your 
dentist regularly 


Second, use the best toothbrush 
you can buy. Ask your dentist 
about Orat B. Let him explain 
how it protects gums as well as 
teeth. OraL B has three times 
as many smooth-top, flexible 
fibers—to massage gums gently, 
clean teeth well. 

This double action of ORAL B 
is the best mouth care you can 
have between dental check-ups. 
Try Ora B today. See how 
pleasant it feels! 






@©ORAL B COMPANY 
San Jose, California 
Toronto, Canada 





BAR 
COOKIES 


Moist, rich bar cookies make a happy cli- 
max for any meal, They are substantial 
enough for a family meal or picnie lunch; 
when topped with whipped cream or ice 
cream, they become a company dessert. 
Because they can be made ahead and are 
easy to serve, bar cookies are especially 
suitable for large groups. And often they 
can be finger food, served without extra 
plates and forks—a special boon for the 
hostess of a large buffet dinner, 





These apple walnut bars are moist and 
have a delicate brown crust. 


APPLE CHUNKIES 
| cup flour 
| teaspoon baking powder 
V4 teaspoon salt 
4 cup ('/2 cube) butter 
¥%, cup sugar 
| egg 
| teaspoon vanilla 
V2 cup chopped raw apple 


Y/y cup coarsely broken walnuts 


Sift flour, measure, then sift again with 
baking powder and salt. Melt butter in 
a saucepan: remove from heat and stir in 
sugar. Cool slightly, then beat in the egg 
thoroughly: add vanilla. Fold in flour mix- 
ture, Stir in apples and nuts. Spread bat- 
ter into a greased 8 by 8-inch baking pan. 
Bake in a moderate oven (350°) for 30 
minutes, until golden brown, While still 
warm, cut into 2 by 2-inch squares. Makes 
16 cookies. —A. R., Portland. 


Children’s favorite, these rich prune and 
nut bars are covered with crisply browned 
coconut. For a dinner dessert, serve them 
warm with a scoop of ice cream on top. 


RAGGEDY BARS 


cup dried prunes 
cup flour 
teaspoon baking powder 
Y2 teaspoon salt 
2 eggs 
14 cups brown sugar, firmly packed 
Y4 cup melted shortening or salad oil 
teaspoon vanilla 
cup chopped walnuts 





VY. cup flaked coconut 


Cut soft prunes from their pits into pieces 
about 44-inch square, (If prunes are not 
soft as you take them from the package, 
let them stand in boiling water for 5 to 
10 minutes.) Sift flour, measure, then sift 
again with baking powder and salt. Beat 
eggs until they are a light yellow; beat in 
sugar, then melted shortening. Fold in 
flour mixture. Gently stir in vanilla, wal- 
nuts, and prunes. Turn into a greased, 
9-inch square baking pan. Sprinkle with 
coconut. Bake in a moderate oven (350°) 








| Easy to make ... delicious 


for about 35 minutes, until coconut is a 
golden brown. Cut into 24 small bars 
while still warm.—E. M. E., San Diego. 





Rich and crumbly, these sweet-tart fruit 
bars are easiest to eat with a fork. 


FAVORITE FRUIT BARS 
Filling: 
1 cup each currants and raisins 
| cup sugar 
V4 teaspoon salt 
| teaspoon cinnamon 
VY, teaspoon cloves 
| teaspoon vinegar 
4 tablespoons flour 
| tablespoon butter 
I'/. cups hot water 
In a saucepan combine currants, raisins, 
sugar, salt, cinnamon, cloves, vinegar, 
flour, butter, and hot water, Bring to a 
boil and cook until thick, stirring con- 
stantly, Cool to room temperature. 
Crust: 
Mix 1% cups sifted flour, 1 cup firmly 
packed brown sugar, 14 teaspoon salt, and 
1 teaspoon baking powder. Cut in 34 cup 
butter to form a crumbly mixture. Pat 7 
of mixture into bottom of a greased bak- 
ing pan (9 by 13 inches). Spread with fruit 
filling. Sprinkle remaining crumbs over 
the top. Bake in a moderate oven (350°) 
for-40 minutes. Cool and cut into 1 by 3- 
inch bars. Makes 214 dozen.—D. M. W., 
Suisun, Calif. 


These chewy almond cookies have a subtle 
flavor of lemon and nutmeg. 


BUTTER ALMOND FINGERS 
cup slivered almonds 
13% cups flour 
IY. teaspoons baking powder 
VY, teaspoon salt 
Ve teaspoon nutmeg 
1Y2 cups sugar 
Y2 cup butter 
3 eggs 
V2 teaspoon grated lemon peel 
V2 teaspoon almond extract 
V2 teaspoon vanilla 
%, cup finely ground almonds 
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Thickly butter a 13 by 9-inch baking pan. 
Sprinkle almonds over bottom of pan. Set 
aside. Sift flour, measure, then sift again 
with baking powder, salt, and nutmeg. In 
a mixing bowl cream together sugar and 
butter. Add eggs one at a time, beating 
thoroughly after each addition. Add 
lemon peel, almond extract, and vanilla; 
stir until blended. Fold in flour mixture, 
then ground almonds. Spoon batter over 
the slivered almonds and spread gently. 
Bake in a slow oven (300°) for 45 minutes, 
or until a light brown. While still warm 
cut into 1 by 38-inch bars. Makes 244 
dozen.—A.J., San Francisco. 












What do you use to make pie crust? 






Yellow Spread? Your favorite spread for bread gives White Shortening ? Makes crust tender—but natu- 
good color—but doesn’t make crust really tender. rally doesn’t give it such warm golden color. 





Get the best of both... with today’s Golden Fluffo 


Maybe you’ve been using part white shorten- minute of perfect blending. That’s one reason 
ing and part table spread...or using white short- why Golden Fluffo gives you such tender, 
ening in the dough and brushing the color on _ flaky crusts. 

with spread. Watch Golden Fluffo put the gold More tempting foods 

right in the dough itself. You'll find of course, that Golden Fluffo makes 
everything you bake or fry more tempting. 
Keep it handy for all the things it makes so 
Naturally, it goldens as no white shortening much better than white shortening . . . or 
does. You'll see the difference right in the yellow spread . . . or both. Get the best of both 
mixing bowl. The color shows you the exact with Golden Fluffo. 




























Makes pastry more golden 


abe 
* 
7 rehecr Ran ins 


So digestible—finest shortening you can buy. Not a table spread. Look for the new Golden Fluffo can! 





: we a eee 
A whole new world of cookery starts with the exciting recipes now available in the Golden Fluffo Book of Creative Cooking. 


To get it, just send name and address with 50¢ in coin and one Golden Flufto label to Box 405, Dept. B, Cincinnati 99, Ohio. 
©1960, Procter & Gamble Company 
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Youll never know how 
> cottage cheese can 
doll up a. salad 


until you. Serve 


P GOLDEN STATE 





Cottage cheese makes the salad—and Golden State 


makes the difference. Creamy little morsels with all 





the fresh, delicate flavor of perfect cottage 
cheese, the tenderest cottage cheese that 


ever dolled up a salad. Be a doll yourself; 


. 4 GOLDEN STATE 
> CREAMED 
Your. faily goa the “woah fo corrace CHEESE 


FOREMOST- GOLDEN STATE 


treat ’em to Golden State—soon! 
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Warm chocolate topping drizzles down but- 
ter frosting to embellish this rich cake 


It’s a bittersweet 
tweed cake 


Do you believe in an occasional dessert 
that’s unreservedly rich and elegant? 
We’re sure your guests can’t fail to ap- 
preciate this cake with its engaging 
chocolate-flecked appearance and fine, 
velvet-like texture. 

A butter frosting complements the bitter- 
sweet chocolate flavor. 


BITTERSWEET CHOCOLATE 

TWEED CAKE 

Cream together thoroughly 4% cup (1 
cube) butter or margarine and % cup 
sugar. Sift cake flour, measure 2 cups, and 
sift with 3 teaspoons baking powder and 
a pinch of salt. Add dry ingredients to 
creamed mixture alternately with 1 cup 
milk combined with 1 teaspoon vanilla— 
beginning and ending with dry ingredi- 
ents. After each addition beat until 
smooth. Finely grate 3 squares (3 oz.) 
unsweetened baking chocolate. Blend into 
batter. Beat 2 egg whites until foamy: add 
Y% cup sugar, a tablespoon at a time; beat 
until stiff. Carefully fold into batter. 


Pour into three 8-inch round layer cake 
pans, or two 9-inch pans, greased and 
floured. Bake in a moderate oven (350°) 
for 20 to 25 minutes, or until toothpick 
inserted in center comes out clean. Cool 
slightly. Turn layers out of pans; cool 
thoroughly on wire racks. Frost between 
layers and on top, sides with this frosting: 
Frosting: Beat together 34 cup (1% 
cubes) soft butter and 3 egg yolks. Sift 
powdered sugar, measure 244 cups, and 
blend into butter and egg mixture until 
smooth. 

Chocolate Topping: Melt 4% package (6 
oz. size) semi-sweet chocolate chips in 
top part of double boiler. Add 2 table- 
spoons water and stir until smooth. Pour 
over top of cake, allowing a small amount 
to drip down sides of cake. 
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FESTIVE 


International designs 
for CHANGING AMERICA 


Here is one of the finest contemporary silhouettes in stainless 
flatware... FESTIVE in the International Stainless Luxury Line. 


Designed by the most famous name in tableware, International, 
FESTIVE is gracefully gay ... has a beauty that endures because 
it’s fashioned of fine quality stainless steel. 


Look for FESTIVE...and a collection of other handsome patterns 
in the International Stainless Luxury Line, at fine stores every- 
where. Made with American craftsmanship—available constantly. 


International Stainless 


The International Silver Company, Meriden, Conn. 
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It’s high noon in the high Sierras. Time for everyone to... 


...nead for the Hills 


Squaw Valley 1960! Host to all the world for the VIII Olympic 





Winter Games. When it’s time for coffee, here 


or anywhere, it’s time for Hills Bros.—the coffee chosen mm ~~. 0s 
to be served exclusively at the Winter Olympics. LS BR 


COFFEE 





Three refreshing 


rhubarb desserts 


The refreshing, tart flavor of a rhubarb 
dessert makes a pleasant ending for a 
March meal. 

In recognition of the abundance of fresh 
rhubarb this month, here are three des- 
serts that are simple enough for family 
meals, attractive enough to serve when 
you entertain. 

Rhubarb combines well with other fruits, 
so we’ve mellowed its characteristic sharp- 
ness with pineapple, orange, and straw- 
berry flavors in turn. 


This delicate pink frozen dessert, filled 
with pineapple and rhubarb, has a sur- 
prisingly light flavor, even with its 
whipped cream base. Try serving it with 
thin crisp cookies after a rich meal. 


PINEAPPLE-RHUBARB ICE CREAM 
5 cups chopped rhubarb (about 2'/. Ibs.) 
2 cups undrained crushed pineapple 
I cup sugar 
1% cups whipping cream 


'. Simmer rhubarb and pineapple together 


until rhubarb is tender. Stir in sugar. Sieve 
mixture or whirl in a blender until smooth; 
chill. Fold in whipped cream; pour into 
two l-quart size freezer trays and freeze 
until firm; stir once or twice as the ice 
cream freezes. Makes about 2 quarts.— 


N.P., Albany, Ore. 


‘Serve this tasty old-fashioned fruit cob- 
bler warm from the oven—with heavy 
' cream if you like. It’s made in three easy 
' steps: First you make the orange juice and 
' rhubarb filling; next you prepare biscuit 
’ topping; then you sprinkle over all an 
| orange peel and sugar blend that gives the 
- biscuits a good, crunchy glaze. 


| ROSY FRUIT COBBLER 


- Filling: 
1% cups sugar 

V4 teaspoon ground cloves 

2 tablespoons cornstarch 

Yo cup eoch orange juice and water 

2 tablespoons butter or margarine 
14 pounds rhubarb cut in I-inch lengths 

(about 3 cups) 


Topping: 

2 cups flour 

V4 cup sugar 

| tablespoon baking powder 

1 teaspoon salt 

6 tablespoons shortening 

1 cup milk 
Glaze: 

2 tablespoons sugar 

Grated peel of | orange 

In a saucepan combine sugar with cloves 
and cornstarch; add orange juice and 
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water, and mix well. Heat to boiling and 
cook, stirring constantly, until thickened. 
Add butter and rhubarb; remove pan 
from heat. 


Sift and measure flour, sift again with 
sugar, baking powder, and salt. Finely cut 
in shortening; stir in milk with a fork just 
to blend. Reheat fruit filling to boiling and 
pour into a 24% quart baking dish. Divide 
the soft dough into 8 equal portions and 
spoon over fruit. 


Sprinkle dough with the 2 tablespoons of 
sugar mixed with orange peel. Bake in a 
very hot oven (450°) for 25 minutes, or 
until biscuit topping is browned. Serve 
warm. Makes 8 servings.—A. L., Berkeley. 


In these tarts, strawberry flavored gelatin 
blends with tangy rhubarb and also thick- 
ens the filling. The filling is easy to make; 
but you need to let rhubarb and part of 
the sugar stand together overnight to 
form a thin syrup before you cook the 


rhubarb. 


RHUBARB TARTS OR PIE 
4 cups diced rhubarb (about 2 Ibs.) 
1% cups sugar 
| package (3 oz.) strawberry flavored gelatin 
6 baked 4-inch tart shells or | baked 
10-inch pie crust 


Mix rhubarb with 34 cup of the sugar and 
let stand overnight. Next day, add re- 
maining sugar and bring mixture to a 
boil; simmer for 5 minutes or until rhu- 
barb is tender. Stir in gelatin until dis- 
solved. Chill until syrupy; pour into tart 
shells or pie crust; then continue chilling 
until it has set. Serves 6 to 8—R. G., 
Chino, Calif. 
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Beans in tomato cups 


Green beans served in tomato cups look 
special enough for company meals and 
are easy to prepare. 

Hollow out large, ripe tomatoes. Fill each 
one with fresh or frozen chopped beans 
that have been cooked just until tender, 
drained, and seasoned with butter, salt, 
and pepper. Top each portion with an 
uncooked piece of bacon. Place in a baking 
dish; do not grease or add water. Bake in 
a hot oven (400°) for 15 to 20 minutes.— 
H. D. E., Monterey Park, Calif. 





@ Tuna casseroles .. . egg and 
vegetable dishes...macaroni and cheese 
— Ripe Olives make ’em all 
extra-hearty, extra-satisfying. 
Figure 1% cups Ripe Olives 
(slices or wedges) 
for a 2-quart casserole. 
Then savor the new flavor! 
As Olive Advisory Board, 
San Francisco, says: 

Ripe Olives bring a smile 
to your taste! 
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Sunset’s 


GARDEN GUIDE 
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A jnnk greeting to Spring 


8. C, WILSON 
With the first signs of spring, pink blossoms burst out along 
each tapered branch of this 30-year-old flowering plum (Prunus 
blireiana) in the H.G. Swendsen garden, Winslow, Washington. 
Foliage forced higher by annual pruning of the lower branches 
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y " March weather brings continuing signs of 
, spring in swelling buds and early flowers. 
_ Gardeners west of the Cascades can expect 
yy some mild weather: a rainy day followed 
4 by a pleasantly warm one. Winds increase 


toward the end of the month and the 
i days are often punctuated by light rain. 
. Inland regions undoubtedly will still feel 
the bite of frost at night, even an occa- 
sional late snow. However, the ground 
¢ may soften up enough to begin preparing 
beds. Throughout the Northwest, average 
temperatures are well above those of 
February. 


New strains of Japanese iris 
An Oregon grower is introducing a new 
Japanese iris (1. kaempferi) called Frosted 
: Pyramid into his Marhigo strain this 
b i spring. Flowers are clear white with 15 
ee to 20 extra floral segments in the heart, 
“4 which make it look like a peony from a 
distance. Individual flowers measure up 
to 6 inches across, and each 36-inch stem 
bears several of these blooms. 


Japanese iris bloom in June and July. 
Grow them in moist, slightly acid soil, and 
keep them well watered during the grow- 
ing and blooming season. You can order 
Japanese iris now for spring planting, or 
wait to plant until fall. Set the crowns 
| about two inches below the soil surface. 
| Some plants will bloom this summer, but 
the best flowers come the second season. 
| When you lift and divide in October, 
' don’t make the divisions too small—be 
sure each clump has at least three fans 
- of leaves. 


_ Planting under decks 

' What can you plant in the shaded area 
» under a deck? Perennial herbs are good 
» choices. They are attractive and provide 
an added bonus in your kitchen. 


As the background or center of your in- 
formal garden, use two or three kinds of 
mint: Curly mint (Mentha crispa) with 
crinkly wide leaves next to the purple 
tinged leaves of orange or bergamot mint 
» (MM. citrata) and the variegated foliage 

"of apple mint (M. rotundifolia). Mint 
| spreads rapidly and easily becomes a pest, 
' so it’s best planted in pots or boxes, sunk 
' to the rim. Keep well watered, and cut 
back every two years. 





Surround the planting area with low grow- 
ing sweet woodruff (Asperula odorata), 
which makes a thick, dark green mat. In 
the spring and summer, small star-shaped, 
white flowers appear scattered among the 
whorled leaves. 
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MARCH IN NORTHWEST GARDENS: 


Inland gardeners might try a row of 
French tarragon (Artemisia dracunculus) 
next to the mint. This 18-inch to 2-foot- 
high perennial has narrow, dark green 
leaves and clusters of small yellowish 
flowers in the summer. You may find tar- 
ragon hard to start from seed. Grow it 
from root divisions or cuttings: It’s win- 
ter-hardy, once it’s established, if given a 
winter mulch. In coastal regions, where 
summer sun is not intense, tarragon will 
get leggy and thin if grown anywhere but 
in full sun. 

Prune every two years to keep plants 
compact. Harvest leaves about the same 
time the blossoms form. 

If you want to experiment with an annual 
herb that doesn’t require full san, sow a 
handful of chervil (Anthriscus cerefolium) 
seeds this spring. Chervil resembles pars- 
ley, with fern-like leaves, and gets about 
two feet high. 

For ways to use these and other herbs, 
see Sunset Cooking Charts (Lane Book 
Company, Menlo Park, Calif., 1959; 50 
cents), available in book stores. 


A broom of bamboo 


You have only to watch professional gar- 
deners to get ideas for easier maintenance. 
They use the bamboo broom to full ad- 
vantage in sweeping up grass trimmings 
and leaves on walk and in patios. The 
bamboo broom is simple to make and 
can be a very durable garden tool. Take 
10 or 12 slender canes (such as those of 
golden bamboo) when you thin out old 
stems; cut them into three or four-foot 
lengths and wire these to an old section 
of broom handle about two feet long. 


Nandina, useful garden shrub 
Heavenly bamboo or nandina (N. domes- 
tica) is sometimes rated among the West’s 
most useful garden shrubs because it 
adapts itself to such a variety of Western 
conditions. You can use it as an open 
hedge, grow it in containers, or group it 
effectively with tree bamboo and tropical 
looking plants such as Fatsia japonica, It 
doesn’t get out of hand, and it’s not fussy 
about soil. 

Don’t let the common name of heavenly 
bamboo mislead you. Although it has the 
same airy quality and cane-like stems that 
bamboo has, the two aren’t related. Ac- 
tually, it’s in the same family with Oregon 
grape and barberry. You can grow it in 
full sun or partial shade. East of the 
Cascades, you'll have to plant nandina 
in containers; it’s too tender to be left 


In between the rains... pleasant gardening 


out the year around. The plant likes mois- 
ture, but the soil should be well drained. 
In fall the leaves turn crimson, and in 
winter you often get a bonus of red 
berries. 

Nandina is grown and sold in all but the 
coldest sections of the West. The plant 
won’t survive 5°, and it may lose its leaves 
at 10° Mature plants get six to eight feet 
tall, but you can keep them lower by 
cutting the tallest canes right back to 
the ground (don’t just shear the tops 
back). In highly alkaline soils, give the 
plant extra rations of iron. 


Star magnolia 

Star magnolia (M. stellata), one of 
spring’s pleasant surprises, opens its 
starry, white, three-inch flowers some time 
this month or early in April. Furry buds 
appearing on bare twiggy branches give 
this 12 to 15-foot-high shrub a lacy qual- 
ity best set off against a backdrop of 
broadleaf evergreens. In common with 
other magnolias, this Japanese native re- 
sents transplanting. If you want to trans- 
plant, move it in the spring when it is 
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Feathery flowers of Magnolia stellata 
bloom this month on slender bare branches 


well budded or in bloom. At this time, 
breaks and bruises will heal more readily 
than during dormancy. 

A Seattle gardener advises us that a 
newly planted star magnolia can be 
pushed into optimum growth despite its 
slow-growing tendencies. Here’s what she 
recommends: 

Dig a planting hole five feet in diameter 
and three to four feet deep. Add rocks or 
coarse material for drainage and fill with 
a mixture of well rotted compost, rich 
garden loam, and about two cups of a 
high phosphate fertilizer, making sure you 
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keep the fertilizer away from the roots. 


Let the hose run into this mixture until 
it’s wet through and well settled. Set a 
stake and locate the tree in the center of 
the hole at the same ground level it was 
before. Fill in with more rich soil, settling 
it about the tender roots with water 
rather than by trampling. Tie plant to 
previously set stake. Keep moderately 
moist, especially during dry spells, for its 
first two years. 


Slug hideout: pot drain holes 
We’ve found that drain holes in the bot- 
tom of pots and tubs are favorite hiding 
places for slugs. They curl up inside the 
hole, so you won’t dislodge them by 
brushing your hand or a trowel across 
the bottom. We prod them out with a 
toothpick, then step on them or collect 
them in a paper bag and burn them. 


An extra chore 


Most of us don’t take the trouble to scrub 
out pots and flats before we use them; 






VEGETABLE 
BRUSH If HANDY 
FOR SCRUBBING 
OUT OLD POTS 


Scrub off old soil, slimy algae, and green 
moss. Rinse pots and let them drain 


yet there are sound reasons for doing this. 
Dirty pots and flats may harbor insect 
eggs and fungus spores, troubles you don’t 
want to pass on to the new occupants. 
Or roots may stick to the side and be 
damaged when you tap them out of the 
pot. Use hot water and soap or detergent, 
perhaps adding a household disinfectant. 
Rinse thoroughly and let dry in the sun. 


Predicting fruit blossom times 
Fruit growers and horticulturalists in 
eastern Washington orchard areas have 
a time-tested, and fairly accurate, formula 
for estimating when various fruit crops 
will come into bloom. They watch for 
the first signs of bloom on the silver 
maple tree (Acer saccharinum), an early 
indication of spring. They figure blooming 
dates for fruit trees from the date maples 
first come into full bloom. 

Based on records in the Yakima area over 
a period of many years: From maple 
bloom to apricot bloom is 34 days; apricot 
to peach, 8 days; peach to Bing cherry, 
2 days; Bing to Bartlett pear, 5 days; and 
pear to Winesap apple, within 6 days. 


March color 


Arrival of the first spring color is an 
exciting event in the March garden. If 
your garden is missing out, drive around 
your neighborhood or visit nurseries for 
some ideas for likely candidates. 


Two magnolias, M. soulangeana and M. 
salicifolia, open their tulip-shaped blooms 
in late March or early April and make a 
spring accent against a bank of evergreens 
or silhouetted against the sky. You can 
easily train the camellias Finlandia or 


Lady Clare (Grandiflora Rosea) against a 
house or fence with a south or west ex- 
posure for a show of flowers this month. 


Don’t overlook the following: Masses of 
Heavenly Blue grape hyacinths under a 
flowering fruit tree add an extra dash of 
color. Pastel bells of feather or plume 
hyacinths (Muscari comosum monstro- 
sum) planted in clumps or edging walk- 
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Magnolia soulangeana—another showy 
magnolia to add color to March gardens 


ways relieve the winter-weary look of 
your garden. 


Two dahlias to grow 

from seeds 

Plant Coltness Dwarf or Unwin hybrid 
dahlia seeds early this month in clay pots 
or plant bands (one or two seeds to the 
container). These dahlias need no staking; 
massed together they make an attractive 
border 144 to 2 feet high. 


Both varieties bloom in a range of colors 
from red to pink and white to yellow, and 
have single or double flowers. Grow them 
indoors until all frost danger is past, then 
plant them outside where they are to 
grow. When they bloom, mark the ones 
you like. Then dig the tubers in the fall 
and store as you would any other dahlia. 





Bulbs. For a show of color in your 

summer garden, plant gladiolus, 
anemone, and galtonia as soon as bulb 
beds are prepared. This year while 
shopping for bulbs, buy and experiment 
with a few of the less well known or 
tender types. You'll find that several 
Northwest growers carry tiger flower (Ti- 
gridia pavonia), The delicate triangular 
flowers come in shades of red, rose, yellow, 
or orange. They bloom in July and Au- 
gust; individual flowers last only one day, 
but new flowers appear every day for sev- 
eral weeks. 
You can divide oversized begonia tubers 
(more than three shoots) to increase your 
stock. (See page 246 for details on divid- 
ing tubers and taking cuttings.) 
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MARCH WORK LIST: This can be a busy month 


Greenhouse chores. Greenhouse own- 
ers can start annuals and vegetables 
in seed flats this month. Start chrysanthe- 


. mum cuttings. (See page 90 of the No- 


vember 1959 Sunset; use that article as a 
guide.) Be sure to spray for aphids. You’re 
most likely to find them on the tender 
new growth. Use one of the multi-purpose 
insecticides. 

Manual mowers. You can sharpen 

your manual mower at home by 
using a paste of fine emery powder and 
light-weight oil, thinned to brush consist- 
ency. First adjust bottom bar so it comes 
in close contact with blades. Remove 
wheels, then small gears or pinions. Take 
out the pawls (small flat pieces of steel 
inside the pinions) and put them in their 





slots backwards, Put the right pinion on 
the left side of the mower and the left 
pinion on the right side, to reverse the 
direction of the blades. 
Replace wheels and apply paste with a 
brush to the blades, Push the mower a 
few times, then remove wheels once more, 
putting pinions back in their proper places 
and reversing the pawls. Wash off any 
residue paste mixture before using. Your 
mower will give better service during the 
season if you apply grease or oil to the 
appropriate moving parts before replacing 
the wheels. 

Prune. Finish pruning deciduous 

trees and shrubs before buds open. 
This is the top priority job of the month, 
especially east of the Cascades. Don’t 
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For convenience in transplanting, you can 
leave empty egg shells in the carton 


Vegetables inside egg cartons 
If you’d like to interest young children 
in gardening, have them plant vegetable 
seeds indoors in empty egg containers. 
Fill each section with compost, free from 
small rocks, and plant seeds this month. 
Late in May, the whole egg-shaped piece 
can be spooned out and planted outside 
with other young seedlings. 

Tomatoes, cabbage, eggplant, and cauli- 
flower lend themselves to this treatment. 
If you have a partially shady garden, 
choose a short-season tomato such as 
Earliana, Pritchard, or Orange Jubilee. 
Soak seeds in lukewarm water and hor- 
mone solution for two days before plant- 
ing in each egg compartment. 

Serious vegetable gardeners, of course, will 
find it easier and more efficient to start 
seeds in clay pots or trays. 


Sprouting beans in your 

cake pan 

Here’s a trick we learned from a Chinese 
cook and had confirmed by a professional 
grower: Bean sprouts, a major ingredient 
in Oriental cooking, can be grown in your 
kitchen or basement in a shallow cake or 
baking pan. 

You can buy 1-pound packages of the nec- 
essary soybeans in most Chinese stores. 


(One pound of beans produces 8 pounds 
of sprouts.) Ask for mumble beans, 
sprouting beans, or Ming beans. Actually 
they’re Mamloxi soybeans, a smaller 
sized variety of the soybean used in cook- 
ing. (Mamloxi is a cross between Mam- 
moth Yellow and Biloxi.) 


Using a cake or baking pan with 144 to 
2-inch sides, cover the bottom with four 
smooth layers of clean burlap cut to size. 
Sprinkle about a half cup of beans over 
the sacking; saturate the whole thing with 
water and pour off any excess. Water daily 
or when the top layer of burlap dries out. 
One of the determining factors in raising 
successful sprouts is keeping them at a 
relatively constant temperature—68° to 
70° in a dark place where they won’t be 
subject to grease or oily deposits that may 
be in the surrounding air from cooking 
or furnace. 


The beans sprout in two or three days 
and are ready for harvest in five to seven 
days. If you find you’ve harvested more 
than your family can eat in a meal or two, 
wash the remaining sprouts and freeze 
them for future use. ; 
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Harvest bean sprouts by gently picking 
them off burlap sacking, then rinse clean 


Two early natives—west 
of the Cascades 


If you’re new to Northwest woods, you 
may be curious about the first touches of 
white blossom you see and smell (as early 
as mid-February). They are the blooms 
of Indian plum or oso berry (Osmaronia 
cerasiformis). Jaunty soft green leaves 
stand erect on the branch over clusters 
of small white flowers. By midsummer the 
pendulous flowers turn into blue-black, 
plum-like fruits, favorites of birds, so 
much so that they are cleaned off early. 
Cut some branches of Indian plum early 
this month to force inside. They break 
into bloom within a few days, last well, 
and have the fragrance of freshly cut 
watermelon rind. 


Red flowering currant (Ribes sanguineum) 
is one of the Northwest’s most admired 
native shrubs, Small clusters of pink to 
vivid raspberry-red flowers start blooming 
on slender bare branches, often in early 
March in a sunny spot, and last for 
several weeks. Depending on growing con- 
ditions, the bush varies from about five 
feet tall in the woods to almost twice that 
size in cultivation. The five-lobed maple- 
like leaves, one to three inches wide, open 
before the flowers fade. Bunches of blue- 
black berries follow the blooms. Wild cur- 
rant can be transplanted to naturalize in 
your garden, It grows in sun or shade, and 
responds to pruning after its blooming 
period. 

You'll find both the oso berry and the red 
flowering currant growing in the wood- 
lands of the Coast and Cascade ranges. 


Garden event 

Portland. March 25 and 26. Portland Ca- 
mellia Society’s annual flower show. Place: 
Meier and Frank Auditorium. Hours: 9:30 
A.M. to 9 P.M. Friday; 9:30 A.M. to 5:30 
P.M. Saturday. Admission: free. 





prune forsythia, spirea, or flowering trees 
until after they bloom. However, you can 
do a bit of corrective pruning and bring 
the branches indoors to coax into early 
bloom. Plunge branches in cold water and 
syringe the buds occasionally. 
The Seattle Rose Society gives a rose 
pruning demonstration in March (check 
local papers). Puget Sound gardeners 
should start sharpening their cutting 
shears and preparing to prune about the 
same time. Inland gardeners can wait a 
few more weeks (until about April 10) 
before pruning. For pruning techniques 
see chapter eight in How to Grow Roses 
(Lane Book Company, Menlo Park, Calif., 
1955; $1.50). 

Septic tank care. Home owners with 

garbage disposal units may find 
their tanks filling and in need of cleaning 
every few years. This is the season to have 
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your septic tank inspected if you suspect 
trouble. Cleaning is best done in the 
spring before warm weather arrives. If it 
turns out your problem is drain field re- 
placement, this may have to wait until 
the water table is lower. Cleaning fre- 
quency depends, of course, on the size of 
the tank and the amount of waste drain- 
ing into it. 

Spray. This is your last chance this 

year to use dormant sprays on de- 
ciduous trees and shrubs. Use an oil spray 
mixed with lime sulfur or Bordeaux and 
diluted exactly as directed on the label. 
Keep strong dormant sprays off conifers 
and broadleaf evergreens. Sprays contain- 
ing lime sulfur may stain buildings so 
choose a calm day to minimize drift. With 
dormant sprays you control over-winter- 
ing pests—red spider mites, aphids, and 
the egg stage of many scale insects. 


Transfer plants. As soon as the 

ground warms up, plant or trans- 
plant bare-root trees and shrubs before 
they show signs of leafing out. Correct 
landscaping mistakes by moving dormant 
plants to a more suitable location. 
Move tubbed material into the garden 
when frost danger is passed, All trees and 
shrubs eventually exhaust the limits of 
their containers; put them into the garden 
to recover, or move them to larger con- 
tainers. Then capitalize on your chance 
to try new plants on your patio. this 
spring. The dwarf flowering fruit trees, 
flowering crabapple, and flowering quince 
thrive in tubs for two to four years, even 
east of the Cascades. Tub up one of the 
tender citrus trees (see the November 
1959 Sunset) if you have a place to keep 
it protected from November or December 
until mid-May. 
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Cc. WILSON 


S. €. 
Weeping cherries look best if several branches are trained upward to avoid mop effect. In Bainbridge Island garden of Ole M. Lund 


The spring songs of the flowering cherry 


A flowering cherry is not a tree to buy on 
impulse, though a single well-grown 
specimen can be the making of your spring 
garden. To realize its full potential of 
beauty, a flowering cherry needs open 
space and the background support of 
plantings that complement it. We've 
taken notes on the kinds of flowering 
cherries most often seen in the Northwest, 
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with their companion plantings, to help 
you use them effectively in your own 
garden. 

FLOWERING CHERRIES 

WE HAVE SEEN 

In full bloom, widespreading Yoshino 
cherry is a beautiful sight from a distance 
—as at the end of a path, or across a 
stretch of lawn. Two trees that mark the 


turning of a country lane in Bellevue, 
Washington, attract many admirers every 
spring. 

A single Yoshino cherry spreads like an 
umbrella of pink bloom over an entire 
entrance garden in a Seattle suburb. The 
house has been painted the same shade 
as the cherry flowers. 

In a long shrub border, a Yoshino cherry 
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is the dominant tree. In the background 
five-foot Rhododendron augustini, cov- 
ered with lavender-blue flowers, are 
grouped behind neatly rounding Rhodo- 
dendron schlippenbachii, whose shell-pink 
flowers precede the leaves. For a deeper 
purple accent, a few plants of dwarf 
Rhododendron impeditum flower beside 
mossy rocks near a path. 


In April and May, Shirotae cherry (often 
called Mount Fuji) honestly rates the 
adjective “spectacular.” Clusters of dou- 
ble white flowers like popcorn emphasize 
its picturesque horizontal branching pat- 
tern. If you plant it to overhang a path, 
you'll enjoy walking under and looking 
up into it. . 

On a steep bank facing Puget Sound, 
Shirotae cherry with an underplanting of 
bright blue-flowered ajuga stops traffic 
each spring. Deciduous azaleas in clear 
yellow, along with several in apricot and 
flame-red tones, grow nearby. Behind the 
planting a five-foot screen of yellow flow- 
ered Oregon grape and orange flowered 
Darwin barberry complete the picture. 


An equally memorable planting depends 
on a single Shirotae with a ground cover 
of blood red evergreen azaleas near a 
large boulder and pool. 


If Shirotae cherry requires more garden 
space than you have, you may want to 
consider the Shogetsu cherry. It has a 
similar horizontal habit but makes a 
smaller and daintier tree, and flowers 


several weeks later. Its pink buds open to 
white, pendant blossoms. 


Shiro-fugen cherry is another white-flow- 
ering, spreading, low-growing tree which 
blooms well into May. It is not as dra- 
matic in silhouette as Shirotae because 
the leaves develop with the flowers and 
mask the branching pattern. 


Of completely different habit is pink- 
flowered Amanogawa cherry, shaped like 
a small-scale poplar. Five of these tall 
slim cherries make a handsome garden 


; ay 


Pure white buds and double flowers in 
full clusters characterize Shirotae cherry 
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ART HUPY 


Kwanzan cherry trees in Seward Park, Seattle, attract visitors each April with their 
generous display of rose-pink blossoms. Easy to grow and train as patio shade tree 


division between the lawn and a formal 
rose planting in a Seattle garden. 

One of the best known flowering cherries 
is Kwanzan. Its heavy upright branching 
habit has little of the light grace usually 
associated with flowering cherries. To 
compensate, it is easy to grow, and in late 
April makes a great splash of color with 
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Dainty, single blossoms of Yoshino cherry 
completely cover branch in froth of pink 


its double rose-pink flowers and coppery 
new leaves, which open before the flowers 
drop from the branches. 

One Kwanzan we admire makes an ex- 
cellent high-branching shade tree in a 
patio, with a bench built around its trunk. 
A collection of blue-flowered primroses 
and ferns is protected by the cherry tree’s 


E, F. MARTEN 


Coppery new leaves make colorful contrast 
with full blown pink Kwanzan blossoms 
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Pink Whitcomb cherry and Rhododendron Christmas Cheer 
flower together in the M.S. Alexander’s Bellevue, Wash., garden 


Shirotae cherry in full bloom seen against blue sky and dark 
conifers in Seattle garden of Mr. and Mrs. W. L. Green 


cool shade. Next to the house, light pink 
camellias shelter rows of white and blue 
hyacinths. When the crop of cherry blos- 
soms fall, they cover the patio with a 
carpet of rose-pink petals. 

The April flowering pink Whitcomb 
cherry makes a good shade tree. Well- 
proportioned, with a light, airy quality 
about its spreading branches, it is a good 
choice for a tree to be seen from the 
window every day of the year. 

We’ve enjoyed a Whitcomb cherry 
planted on the south side of a sweeping 
lawn, framing a view of Lake Washing- 
ton. Drifts of early crocus and winter- 
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flowering heather grow here, and rhodo- 
dendrons do well in its filtered shade. 


Autumn flowering cherry (Prunus sub- 
hirtella autumnalis) has the same grace- 
ful habit. Its single, pink blossoms open 
on warm days throughout fall and winter 
and come to a climax of bloom in April. 


SHOPPING GUIDE 

There are more than 50 kinds of flower- 
ing cherries growing in parks and gardens 
in the West. A few years ago, more than 
24 were available at nurseries. Today the 
list has settled down to those described 
below and listed in the order they bloom. 
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Outstanding for its crimson and orange fall leaf coloring, the 
large Sargent cherry also puts on flowery spring show 


CARROLL C. CALKINS 


Yoshino cherry, fast-growing, hardy, exquisite in flower, is 
famous species planted in Potomac Park, Washington, D. C. 


Unless otherwise indicated, the plants are 
horticultural varieties of the species 
Prunus serrulata which includes most of 
the Japanese flowering cherries. 


PRUNUS YEDOENSIS 

(YOSHINO CHERRY ) 

Bloom dates. Late March or early April. 
Flowers. Very pale pink to nearly white. 
Faintly fragrant, single, a little more than 
1 inch across. Flowers in very short- 
stalked clusters of two to five flowers 
cover pale gray, leafless branches. 

Form. A fast grower to about 45 feet, it 
eventually becomes a wide-headed tree of 
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Magnificent 


Oriental Style shown $650.00. Top gliding panels give easy access to controls. All-inclusive Gold Seal Warranty 


The 


Experience 


Magnavox Stereo Theatre 


All the magic of high fidelity stereophonics that electronic 
science Can give you...in one beautiful furniture creation. 


Owning a Magnavox Stereo Theatre is like having a 
front-row seat in the orchestra every night. Music 
becomes magic everywhere in the room. Television 
becomes a completely new experience, alive and com- 
pelling, because the vividly realistic picture is surrounded 
by the magic of high-fidelity sound. The Stereo Theatre 
is the newest, most exciting innovation in family enter- 
tainment. It combines FM radio, AM radio, Chromatic 


THE MAGNAVOX COMPANY 
FORT WAYNE, INDIANA 
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TV, automatic phonograph... all in one. Plays all your 
present records as well as new stereo records. This new 
concept has been so popular that Magnavox has devel- 
oped a complete line of Stereo Theatres in a variety of 
Traditional and Modern fine-furniture creations in 
several beautiful finishes. For a thrilling demonstration 
see your Magnavox dealer. He’s listed in the Yellow 
Pages. Stereo Theatres priced from $550.00 to $650.00. 


the magnificent 
Magnavox 


WOM0 (£acce ww STERLOF MONIC HIGH FIDELITY 4NO QUALITY TELEVISION 































































































Git More Done - 
Have More Fun 


= new, speedy, sporty... 


Wheel trarbe. 


SUBURBAN TRACTOR 


* 


22 attaching yard 
and garden tools 
include rotary 
mower, - 


rotary tiller, all- 
purpose dump , 
trailer, 4-ft. trailing 

lawn rake... 


and 3-gang reel 
mower that cuts 
5-ft. swath... all 
for... 


seer hound Cait - fun | 


Breeze thru yard jobs in the snappy, 
happy way...on wonderful Wheel 
Horse Suburban Tractor. Mowing lawn, 
plowing garden, clearing snow ... every 
job’s easy to do...easier on YOU. 
Just hop on and hook up. It’s sure 
pleasure to run Wheel Horse. A BIG 
tractor in every way but size. You sit 
soft, turn sharp, shift smooth. Exclu- 
sive all-gear drive ...4 gear selections 
... Speeds to 6 mph. Auto-type geared 
steering . . . one pedal clutch and brake. 
Hi horsepower engine with unmatched 
gear-reduction develop power to spare. 
Tractor-type tires provide sure traction 
under weight of all-steel body. Fun- 
work Wheel Horse NOW! 

To test-drive Wheel Horse, with no 
obligation, call your Wheel Horse 
dealer. Write TODAY 
for his name and free, 








Take a complete literature. 
be ay WHEEL HORSE 
pede PRODUCTS 
51468 U. S. 31 
South Bend 17, Indiana 
SUBURBAN 


Wheel ffanse 


YARD and GARDEN 
TRACTOR 
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excellent habit. Curving braaches are 
graceful, openly and irregularly spaced. 


AKEBONO 

(DAYBREAK, STRIBLING’S PINK ) 
These are names for an improved form of 
P. yedoensis. Akebono was first selected 
and named by the late W. B. Clarke of 
San Jose, California. Its flowers are 
pinker, especially in the bud, than those 
of Yoshino. 


SHIROTAE (MOUNT FUJI) 

Bloom dates. Two weeks later. 

Flowers. Snow-white, frilled, double and 
semi-double, 2 inches across; about 12 
petals. Flowers hang in loose clusters 
from the branches. In young trees, the 
flowers have fewer petals; some singles. 
Buds often open pale pink, turn white. 
Form. Grows slowly to height of 20 to 25 
feet, but branches spread to make a tree 
wider than high. Natural habit is to 
branch close to the ground; should be 
trained to branch at about 6 feet. 


OJOCHIN 

Bloom dates. As Shirotae fades, Ojochin 
begins to bloom. 

Flowers. Pink buds open to single white 
flowers softly flushed with pink. Although 
flower is single, wrinkling of the round 
petals gives it appearance of being semi- 
double. Has 2-inch flowers hanging in 
long-stalked clusters from the branches. 
Form. A strong, vigorous grower, upright 
when young, forming a 25 to 30-foot 
broad crown. 


P. SIEBOLDII 

(NADEN CHERRY, TAKASAGO ) 

Bloom dates. Mid-April; the first double 
flowered cherry to bloom. 

Flowers. Pink, fragrant flowers, semi- 
double or occasionally single—about 1 
inch wide; age to carmine. 

Form. Slow growing to 15 to 20 feet, with 
a very upright habit of growth. 


P. SARGENTH (SARGENT CHERRY ) 
Bloom dates. Mid-April. 

Flowers. Single, clear pink, with notched 
petals; appear in profusion before the 
leaves; 3-inch flowers in stalkless clusters. 
Form. Large tree 40 to 50 feet high, with 
upright spreading branches. Good fall 


- foliage color in late September. (Available 


at one or two specialty nurseries only.) 
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Bloom dates. Past midseason—late April. 
Flowers. Light pink, faintly fragrant, 
semi-double; 134-inch flowers carried in 
stiff upright clusters. 

Form. Stiffly upright growth habit makes 
it look like a young Lombardy poplar. 
KWANZAN 

Bloom dates. Past midseason—late April, 
early May. 

Flowers. Rose red buds, opening to pink 









(with some blue in it). Flowers as large 
as 24% inches, double, with about 30 
petals. Carried in pendant clusters. 
Form. Very vigorous, fast growing to 25 
feet and taller. Often produces long shoots 
that should be tipped to encourage 
branching. Probably the easiest to grow 
of all the cherries. Also easiest to train 
as a shade tree for the patio. A good tree 
to garden under. 


SHIRO-FUGEN (VICTORY ) 

Bloom dates. The last cherry to bloom. 
Holds its flowers for a long time, extend- 
ing flowering cherry season into May. 
Flowers. Buds deep rosy pink; open to 
clear pink. Flowers fade quickly to pure 
white. Double, with about 30 petals, car- 
ried in long-stalked clusters. Flowers open 
as new leaves are forming, and foliage 
partially hides flowers. 

Form. Fast growing tree to 20 to 25 feet; 
wide spreading. Tends to grow shrub- 
like, and should be headed up if canopy 
is wanted. For patio canopy, plant in 
raised bed to get head room. Young leaves 
have a distinct reddish tinge, a character- 
istic that distinguishes it from Shogetsu, 
with which it is frequently confused. 
Shogetsu is available in a few nurseries in 
the Northwest. It has a bushy habit with 
growth less vigorous than Shiro-fugen. 
Flowering season is a little earlier. Flow- 
ers are flesh pink in bud, becoming white, 
each about 2 inches in diameter. 


AUTUMN FLOWERING CHERRY 

(P. SUBHIRTELLA AUTUMNALIS ) 
Bloom dates. Flowers appear in autumn 
as: well as spring (April). Occasionally 
scattered bloom throughout winter. 
Flowers. Flowers in fall are semi-double, 
pale pink, sometimes almost white, in 
stalkless clusters. Spring flowers are 
pinker, and in clusters that are definitely 
stalked; compete with new: leaves. 

Form. Slow growing to 20 feet. Rather 
bushy with low branches. A dainty tree. 


WHITCOMB CHERRY 

(P. SUBHIRTELLA WHITCOMBI ) 
Bloom dates. Late March or early April. 
Flowers. One of the finest, single, rosy 
pinks. Buds are almost red. 

Form. Large spreading tree perhaps 20 
feet high and 30 feet in diameter. 


WEEPING FORMS 

Three weeping forms are generally sold in 
the nurseries. One has single, pale pink 
flowers, and a mushroom form that grows 
wider with age but does not increase in 
height. It is generally known as the Eu- 
reka weeping flower cherry. 

Another form is much more vigorous and 
more upright growing. Single flowers are 
a deep rosy hue. 

The double flowered weeping type blooms 
a week later than the other two and lasts 
longer in bloom. 
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Why don’t 
Northwest lawns 
stay green? 


LL lawn experts agree that residents of the Pacific Northwest 
have a right to expect the most beautiful grass in America. 


Each year it looks as if the expectations will come true. Spring 
ushers in cool, rich, green grass. Happy lawn owners settle confi- 
dently back. After all, this is a wonderful climate! 


Then, mysteriously, something seems to go wrong. An unnat- 
ural yellowing gradually displaces the glorious green of early spring. 
Lawns lose their luster, as the color fades. 


Science finds the answers 


Science has discovered two reasons why lawns lose their color—both 
traceable to the Northwest's generous rainfall. First, thick growth — 
dozens of plants competing for food on each square inch of lawn. 
Second, the washing away of stored-up nutrients in the soil. ‘To- 
gether, these facts explain why the thickest and most promising 
turf is usually the hardest hit of all! 


To help Northwest lawns achieve the lasting greenness that 
should be so natural to them, Scotts research has designed Turf 
Builder®, a remarkable fertilizer that releases its protein-building 

nutrition gradually—to steady-feed grass to 
greener beauty without turning grass to 
hay and causing extra mowing, as “hot” 


me fertilizers do. 
mnseneiie Turf Builder has many unique advan- 


where tages in addition to the uncanny way it 
_ feeds grass steadily and evenly. It is odor- 
less, clean, lightweight. It is non-burning 
(no need to water in). And incomparably 
easy to apply. When you walk Turf Builder on with an accurate 
Scotts Spreader, you get uniform coverage of the entire lawn area 

—and uniformly green grass! 


This year can be different 


With a program of regular Turf Builder feedings, your lawn can en- 
joy the full benefits of the best grass-growing climate in America. 
You'll find all the facts in a special program edition of “Lawn Care” 
magazine. Ask your local Scotts dealer for a free copy. He can help 
you achieve that better lawn you've always wanted—not sometime, 
but this year—if you see him now. 


SCOTTS... first in lawns 


COPYRIGHT 1960, O M SCOTT & SONS, MARYSVILLE, OWIO 





DEARBORN - MASSAR 
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.- Generous guest parking space, a wide drive, turn-around 
welcome visitors to this Seattle house. Landscape de- 
signer Esther Pearson screened house and drive from street by 


mounded and curved planting of native shrubs and trees. Low 
Oregon grape and salal merge naturally with the crushed 
rock in the driveway, eliminating the need for a retaining edge 


They planned their garden around Northwest natives... 


Jack pone, kinnikinnck, salal, vine maple 


Generous use of Northwest native plants and a continuous 
gravel surfacing of driveway, walks, and ‘picnic area add up 
to landscaping that seems pleasantly uncontrived—an effective 
frame for the clean lines of a modern Seattle house, designed 
by architect Ralph Anderson for Mr. and Mrs. Jack Miller 
and their young family. Owners needed a garden that would 


Scale in feet 
SLOPE TO LAKE 


Property 
line 


9 “We could be on a mountain slope rather than a few steps 
* from our door,” say the Millers. A belt of trees and shrubs 
acts as visual barrier between native garden and neighbors Plan shows how driveway and parking area replace front lawn 
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ws all other rotaries 


YOU'RE LOOKING THROUGH the housing of the Whirlwind * 
19—the power mower with a built-in vacuum cleaner. You’re 
looking at the full-circle “‘Wind Tunnel’ design you get only 
in this Toro machine. This wind tunnel builds up a super- 
powerful vacuum that freezes blades of grass upright for a 
cleaner cut than any other rotary. And it snatches up clippings 
the instant they’re cut, blasts them into the bag for easy disposal. 
No more raking! You can use this mower 3 seasons of the year 
\, to vacuum your lawn clean of leaves, seeds and other lawn litter. 
; Prove it on your own lawn! Your Toro dealer, in the classified 
| ‘section of the phone book, offers a selection of models from 
+4 $89.95 (only $8.95 down!) complete with grass-catching bag. 
, See him now—while the selection’s complete! 
* Registered trademark.of Toro Manufacturing Corp. 
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v7 * Registered trademark of 
— . } 
Toro Manufacturing Corp. 
TORO MANUFACTURING CORPORATION 
wn 3006 SNELLING AVE., MINNEAPOLIS 6, MINNESOTA, USA 
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Ordinary fertilizers often “settle | 
out” into chemical lumps—lawn | 
shows uneven growth. 


Weak, sickly grass means 
food-starved roots. 


4, 


16-16-8 pellets contain 
twice the nutrients of 
ordinary fertilizers. 


Each pellet has double-action | é 


formula for both quick green i ' a 
and lasting growth. } \ j } 


: @irn@ fii ito fi. 
| 


16-16-8 formula in each of the 
pellets give balanced feeding, 


ORTHO 16-16-8 pellets start a 
thick, green lawn overnight 


The difference is in the pellet! New ORTHO 16-16-8 
Lawn and Garden Food (nitrogen, phosphate and 
potash) contains forty growth nutrients — is twice as 
powerful as most ordinary fertilizers. ORTHO pellets 
start building a rich, healthy lawn immediately — keep 
on feeding for weeks. Clean, odorless, easy to apply. 
Economical: Use only % as: much as most fertilizers. 


h 


California Spray-Chemical Corp. . A subsidiary of California Chemical Company 
Richmond, Whittier, Calif.; Portiand, Ore.; Phoenix, Ariz. 
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3: Natural stained cedar fence, with white 
framework, acts as baffle to service 
entrance. Post anchored in concrete 


be attractive in every season, yet would be 
easy to keep tidy and require a minimum 
of plant care. Special consideration was 
given to off-street parking. The fenced-in 
play yard contains the only section of 
lawn on the city-sized lot. 

Designer Esther Pearson repeatedly used 
such native plants as Jack pine (Pinus 
contorta), salal (Gaultheria shallon), kin- 
nikinnick (Arctostaphylos uva-ursi), and 
vine maple (Acer circinatum). Summer 
and winter flowering heathers, rhododen- 
drons, and azaleas add bright touches of 
seasonal color. 

For its first summer or two, this type of 
planting requires a normal amount of 
summer watering and weeding. However, 
once it catches on, it needs little or no 
watering, and plants grow together to 
smother out weeds. 


. Open arch adjoins car port, directs 
visitors to the front entrance. Cedar 
rounds and planting accentuate opening 
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Have more fun 


on carefree 
floors of Oak 


here’s fun for all when the 

floors are durable Oak. Fun for 
the young set who like to roll back 
the rug and rock...fun for Mom, 
since Oak Floors can take this 
kind of punishment without dam- 
age. Oak’s tough surface resists 
scratches; heavy furniture won’t 
dent it. The rich natural beauty of 
grain and color will never fade nor 
wear away. So, for a lifetime of en- 
joyment, be sure your new home 
has beautiful, durable Oak Floors. 


You'll always be glad you have OAK FLOORS 


National Oak Flooring Manufacturers’ Association, 814 Sterick Building, Memphis 3, Tenn. 








i: Fence is the happy way to keep your 
children and pets playing safely at home— 
the sure way to protect your property 

from stray animals and trespassers. 

And quality-built Anchor Fence improves 
the value of your property. Good neighbors 
agree on Anchor Fence! For a helpful free 
booklet write: ANCHOR FENCE, 4503 14th 
Ave., N.W., Seattle, Wash. Other offices in 
Sacramento, San Francisco, Oakland, 
and Whittier, Cal. For free estimate, 
call local Anchor office, today. For 
phone number, see Yellow Pages. 
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Protect Children, Pets 
and Property with 





GET-THE-JOB-DONE 


SWIVEL TILLERS 


NOW YOU CAN... 


ey P.” i 
| = e hard to get of corners 
®@ Dig cround shrubs or 
; i flower beds 

















\X @ Till awkward hillsi 
\ — ill awkwar illsides 
\ \ pales, @ Swivel ot end of 
iS rows 
Sey 
<p> : 
4 SUPER DELUXE 
ROTATING 
POSITIONS 











MANEUVERABLE 
TILLER EVER MADE 


Swivel Wheels Lock into 4 Positions or Free 
Swivel. Tills Around Shrubs and Trees with Ease 


TILL - WEED - MULCH 


green thumb 


by Edmont 



















Cultivate with One All Yeor Round 


By 





Smartly styled, but with a magic 
flair for gardening. Their washable 
fabric breathes yet repels all dirt, 
feels leathery soft yet far outwears 
any other garden glove of similar 
price. Keep your hands looking 
lovely when you paint and clean, 
too. Men's type also 98¢, A 


Edmont Mfg. Co. 
Coshocton, Ohio Edmont 
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Meet the harlequin 
glorybower 


You can’t call harlequin glorybower (Cle- 
rodendron trichotomum) a shrub aristo- 
crat. Some gardeners say that it’s too 
coarse looking for their taste, but others 
feel that its flowers, berries, and fall color 
more than make up for whatever it may 
lack in general appearance. 

The flowers appear about August as clus- 
ters of wine red buds at the ends of the 
branches. They open white with bright 
red calyces, are sweetly fragrant, and 
about 144 inches in diameter. The ber- 
ries, however, are far more showy than 
the blossoms. They form in September 
and October and are a bright shade of 
turquoise-blue, making an interesting con- 
trast to the red calyces that surround 
each berry. Foliage then turns yellow be- 
fore it falls. 


Leaves are about five inches long, ovate 
with pointed tips, hairy, and quite soft 
to the touch. Harlequin glorybower can 
be grown as a many stemmed 6 to 8-foot- 
high shrub or as a single-stemmed small 
tree that will eventually reach a height 
of about 20 feet. 


Here is a case history of a plant growing 
in a garden near Bellevue, Washington: 
A 3-foot whip was planted in March of 
1954: It grew 2 feet and put out side 
branches that summer, only to be killed 
to the ground by the now-famous Novem- 
ber freeze of 1955, The following spring it 
sprouted from the root, grew 3 feet tall, 
and bloomed. This spring, with four good 
growing seasons behind it, it is a well- 
branched 18-foot tree. 

How to grow it 

Clerodendron grows fast if you plant it 
in a sunny, sheltered spot out of the wind, 
in well-drained soil, and feed it in the 
spring after frosts are over. It may freeze 
in extreme cold winters, but it will re- 
sprout from the ground the following 
spring. To keep it to a single trunk, cut 
off all but the strongest shoot. 


How to use it 
Because its flowers stand above the leaves, 
turning toward the sky, grow it where 
you can look down on it—below a deck, 
at the foot of a bank, or where you see it 
from an upper window. Its leaves fall 
cleanly within a few days when tempera- 
tures drop into the 30’s in November. It 
doesn’t resent sharing ground with other 
shrubbery, or growing in the shadow of 
a taller tree, as long as it gets some sun. 
With too little light, it may produce more 
leaves than flowers on elongated weak 
limbs, susceptible to cold damage. 
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4 FREE foreign language course 
when you buy any WEBCOR Tape Recorder! 


Learn a language faster—and better— 
with a wonderful Webcor 
Learn Spanish—French— 


a ae! oa a 











German-Italian 


prepared by Institute 
for Language Study 











The student simply follows his text and 
listens to his ‘‘Record Time” lessons on 
phonograph records. He reads the lessons 
back into his Webcor Tape Recorder and 
listens to his own voice on the tape. He 
then compares his pronunciation with 
that on the records. 

In this connection, more and more 
elementary schools are teaching foreign 
languages, and they are using the easy 
“listen-and-imitate” way to do it. No 
longer need a child wait till high school. 
And the elementary school student who 
learns a language this way finds that 
language study in high school and col- 
lege is greatly facilitated. 

And, of course, advanced students— 
in high school and college—are finding 
this new method a tremendous aid in 
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You listen to the lesson on your language records— 
then practice with your Webcor Tape Recorder 











their foreign language studies. 

Never before has it been so important 
for Americans to learn a foreign lan- 
guage. With world travel so easily avail- 
able to everyone today, all of us are 
constantly coming in contact with people 
—either at home or abroad—who do not 
speak English. 

In fact, the need for a vastly increased 
number of Americans able to speak one 
or more languages was emphasized last 
year when Congress passed the National 
Defense Education Act. 

So it is fortunate that these new Span- 
ish, German, Italian, or French courses 
make learning languages easier than 
ever before—especially when you have 
a Webcor Tape Recorder. Webcor Tape 
Recorders from $139.95.* 
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Dozens of other ways 
to enjoy your | 
Webcor Tape Recorder 


TO RECORD AND PLAY BACK— i 





e Children's voices 
e Family and party fun i | 
e Concerts and jazz sessions ' 
e Dramatic performances 

e TV and radio programs 

e Favorite phonograph records 

e “Talking letter” correspondence 


© To play pre-recorded tapes 
—and many other uses 


Hurry! This offer good for | 
limited time only! | 





Shown above: 
Webcor Regent High-Fidelity Tape Recorder 


SEE YOUR WEBCOR 
DEALER TODAY FOR 


DEMONSTRATION 
AND DETAILS 


* Prices slightly higher South and West. 
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Is iron chlorosis the 
trouble... or isn’t it? 


There’s a great big paradox you should 
know about when you think a plant is 
suffering from iron chlorosis. It goes about 
like this: 

1. All yellowing of leaves is generally 
ascribed to lack of iron. 


2. Actually, there are many other causes 
of leaf yellowing. 


8. However, the addition of iron often 
will cause a plant not suffering from iron 
deficiency to green up. 


When a plant is deficient in iron, the 
leaves become yellow but the veins re- 
main green. In severe cases, the leaves 
may become almost white, and the veins 
gradually disappear. 


When a plant is deficient in nitrogen, 
phosphate, or potassium, both the leaves 
and the veins turn yellowish. In iron 
chlorosis, it is the new growth that is most 
severely affected; with nitrogen and other 
major nutrient deficiencies, symptoms ap- 
pear throughout the plant but mainly on 
older growth. Addition of iron in these 
latter cases will not help. 


But the surprising feature of what is often 
called iron chlorosis is that it’s frequently 


caused by still other factors than the 
lack of iron or other nutrients, yet the use 
of iron will often mask or reduce the 
symptoms, and green up and perk up a 
plant suffering from these other causes. 


CAUSES OF THE CHLOROTIC LOOK 
The appearance of iron chlorosis may be 
caused in many ways: 

Iron deficiency or imbalance. Sometimes 
the symptoms are due to insufficient iron 
in an available form. The leaves will actu- 
ally contain subnormal amounts of iron. 
Sometimes, however, chlorosis symptoms 
may appear when the leaves of plants 
actually contain more iron than usual. In 
such cases it is believed that disruption of 
the iron enzyme system, rather than lack 
of iron, is the cause of the symptoms. 


Root injuries can result in the appearance 
of iron chlorosis. Again there is a disrup- 
tion of the normal metabolism in the 
leaves rather than a deficiency. 


Soil fungus diseases that cause root rot 
often produce the appearance of iron 
chlorosis. Azaleas, rhododendrons, and 
gardenias are particularly subject to root 
rot that causes symptoms similar to those 


When green leaves turn yellow 


of chlorosis. 

Nematodes have been found to produce 
severe chlorotic symptoms. 

Irrigation waters that are high in bicar- 
bonate, though not necessarily high in pH, 
have caused chlorotic symptoms in a wide 
variety of crops. 

Excessive lime in the soil may induce 
chlorosis by limiting the solubility of iron. 
Low root temperatures slow down root 
activity. Certain plants, notably gar- 
denias, are incapable of performing nor- 
mally under these circumstances. They 
may become chlorotic and the degree of 
chlorosis increases as air temperatures go 
substantially higher. High leaf tempera- 
tures create a demand that roots cannot 
satisfy. This is often a cause for leaf yel- 
lowing on gardenias in the spring when 
the soil temperature is low and air tem- 
perature higher. 

Soil structure may be an indirect cause of 
chlorosis. In very heavy soils, there is 
sometimes insufficient oxygen for normal 
root action. Excessive application of 
water tends to restrict oxygen supplies to 
the roots, and this deficiency produces 
chlorosis symptoms. 





Would you 


Super easy! 
Super Kem-Tone 

wall paint flows on 

with brush or roller. 

No laps or brush marks. 
Dries in 20 minutes, 
with no “painty”’ odor. 
Easy cleanup, too. 
Just soap and water 
clean rollers, brushes. 


Guaranteed washable 
—or money back! 
Spots, smudges whisk 
off in a jiffy —colors 
stay fresh, bright, 
beautiful. The smart, 
new beauty of walls 
and woodwork gives 
you pleasure far longer. 


trade just one Mmorning.. 






















































HOW TO COMBAT IRON CHLOROSIS 
Some of the problems detailed require 
special steps as indicated. To tackle the 
others, apply iron to foliage or soil or 
both. Iron is available as iron sulfate, a 
soluble mineral; you can use it on foliage 
or soil by dissolving 2 ounces in 5 gallons 
of water for direct application. Iron sul- 
fate has an acid reaction in the soil. Since 
many plants can absorb iron directly 
through their foliage, such application is 
sometimes preferable. 


A more popular form of iron nutrient in 
recent years has been iron chelate. This is 
an organic complex of the element, so 
a plant doesn’t take the iron out of solu- 
tion as rapidly as it does from iron sulfate. 
This form is also used as a foliage spray. 


Follow directions on the package. For 
spraying on foliage, the concentration of 
iron chelate should not exceed 4% ounce 
per 5 gallons of water. For application on 
soil surface, rates vary from as low as 2 
ounces per 100 square feet up to as high 
as 1 pound per 100 square feet, depending 
on the product. 


The iron chelates often act very quickly, 
giving spectacular results. 


If you suspect that soil salinity or too 
high a concentration of fertilizer is the 
cause of chlorosis, it is best to leach the 
soil with water—provided you have good 





drainage. Water in amounts exceeding the 
soil’s needs must run through the soil to 
carry away the excess salts. 

Where high lime or high bicarbonate in 
water seems to be the problem, add acid- 
forming materials. Iron sulfate, as indi- 
cated above, is acid in reaction as well as 
a source of iron. Iron sulfate is often 
mixed into the soil or spread on the 
surface at a rate of 1 to 2 pounds per 100 
square feet. It may be injected in irriga- 
tion water to reduce alkalinity. Use 6 
pounds per 1,000 gallons. Other acid-re- 
acting materials are aluminum sulfate, 
soil sulfur, ammonium sulfate, ammoni- 
um phosphate, and sulfuric or phosphoric 
acids; but iron sulfate is probably the 
safest material for use on or in the soil. 
Where inadequate aeration is considered 
to be a contributing factor to iron chloro- 
sis, correct by mixing large quantities of 
organic matter into the soil and give 
special care in applying water. Redwood 
sawdust, fir bark and peat moss, are ex- 
cellent materials for soil amendment, but 
must be used in large quantity to give 
appreciable benefit to a problem soil. 
The root zone should be composed of as 
much as 50 per cent by volume of organic 
amendment. Irrigation practices should be 
such that the root zone is thoroughly 
flushed with water when irrigating, and 
then allowed to become relatively dry be- 


fore the next irrigation. It does not hurt 
most plants for the soil to reach a point 
of moderate dryness. This practice allows 
air to penetrate soil and reach the riots 
It also depresses the activity of some root- 
rot organisms. It will also aid in develop- 
ing a deeper root system. 


When the use of iron compounds seems 
to produce no beneficial effect, you should 
become suspicious that you may be deal- 
ing with a root disease or insect. It is 
sometimes possible to effect some degree 
of cure by use of soil fungicides or 
nematicides. 

Treating plants in the garden with 
drenches of soil fungicides is still in the 
experimental stage. Few of these fungi- 
cides are packaged for home garden use. 
Ask your nurseryman. 


SUSCEPTIBLE PLANTS 

Among the shrubs susceptible to iron 
chlorosis are azaleas, camellias, rhodo- 
dendrons, gardenias, flowering quince, 
nandina, roses, hydrangeas. 

Trees susceptible to iron chlorosis include 
liquidambar, Magnolia grandiflora, ca- 
talpa, crape myrtle, eucalyptus, citrus, 
and avocado. 

Among the annuals and perennials, pe- 
tunias and primroses are quite susceptible 
to iron chlorosis. Even dichondra gets 
into trouble. 





..fora bright new way of living? 


Good trade! Anyone can paint a room with 


Super Kem-Tone® in less than a morning — and 
experience the high-hearted feeling of watching 
furniture, drapes, pictures regain a “new look” 
thanks to Super Kem-Tone’s durable beauty. 

Beautify woodwork with color-matching Kem-Glo® 
enamel. Looks, washes like baked enamel. (Per- 


fect for bathrooms, kitchens, too.) 








Choose your favorite 
colors in the 1960 
Color Harmony Guide. 
(Borrow it free from 
your dealer.) It’s sim- 
ple to select right colors 
to go with furnishings 
or other rooms! 








Super Kem-Tone wali paint and Kem-Gilo enamel 
are made and distributed by: 


THE SHERWIN-WILLIAMS CO., CLEVELAND * ACME QUALITY PAINTS, INC., DETROIT 
WwW. W. LAWRENCE & CO., PITTSBURGH « THE LOWE BROTHERS CO., DAYTON 
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Youthful Pierre Koenig has received inter- 
national recognition for his imaginative designs. 


This all-steel home in Los Angeles was chosen by the distin- 
guished jury for a coveted Honor Award. “Elegant,” they called 
it, and “‘crisp.”” 

Here is a house designed for indoor-outdoor living. Its glass 
walls bring the outdoors in, while sliding doors open onto brick 
terraces bordering shallow pools of water. 

All this was made possible by steel. The entire home is 
framed with structural steel, allowing big expanses of glass, 
eliminating the usual clutter of posts and walls. Overhead, 
formed steel decking spans from beam to beam, while steel 
walls give privacy where desired. 

The cost, despite the home’s many luxurious appointments, 
was well in line with conventional materials. 
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For a free copy of our latest Light Steel Framing booklet describing a number of interesting 


A portion of the living room, with cooking-dining area 
beyond the room divider. 


View from carport with study-bedroom at right. The 
master bedroom is beyond it. The house was a case 
study project of Arts & Architecture. Owners: Mr. and 
Mrs. Walter C. Bailey. Structural engineer: William 
Porush; general contractor: Pat Hamilton; steelwork: 
Lee and Daniel. 


BETHLEHEM STEEL COMPANY 


steel-framed homes and other light-occupancy structures, please write to Publications Peake Hoses Citation. 
: : j General Offices: San Francisco 
Department, Bethlehem Steel Company, 3494 Rincon Annex Station, San Francisco 19. 
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HUGH N. STRATFORD 


Potted bedding plants, flats of seedlings 
are forerunners of spring in greenhouse 


of the R. C. Putnams, Kirkland, Wash. 


March in your 
greenhouse 


This is the time of year when a green- 
house really pays off. If it has a complete 
heating system, you can flower orchids 
and harvest your own tomatoes, cucum- 
bers, and citrus out of season, But even 
in a greenhouse heated ‘only by the sun, 
you can get an edge on spring planting. 
And you can shelter plants that, if left 
outside, might be damaged or killed by 
cold or drowned by heavy rains. (See 
page 238 for a variety of good ideas from 
Northwest greenhouse gardeners.) 
However, you needn’t choose between an 
elaborate heating system and no supple- 
mental heat at all. Two units—a soil heat- 
ing cable and an electric heater—will 
raise night temperatures to a safe point 
between 40° and 50° 

A soil heating cable set under 2 inches 
of sand in a bench, with temperature 
thermostatically controlled at 60°, will 
provide enough heat to encourage unin- 
terrupted growth of seedlings and cuttings 
in flats placed on the surface of the sand. 
An electric heater, equipped with a fan 
and a thermostatic control that kicks on 
when the temperature drops below 35°, 
ean provide sufficient heat and circulation 
of air to maintain healthy growing condi- 
tions for plants during cold and sunless 
periods, It will also prevent snow from 
accumulating on the roof. 

In a greenhouse with these two simple 
pieces of heating equipment, indoor gar- 
dening during the next two months can 
go something like this: 

Sow seeds in flats or pots. 


Annuals. Ageratum, cleome, impatiens, 
lobelia, marigold, nemesia, petunia, an- 
nual phlox, primrose, salvia, salpiglossis, 
snapdragon, stock, sweet sultan, sweet 
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pea, verbena, and zinnia. 


Perennials. Anthemis, some chrysanthe- 
mums, delphinium, various dianthus, 
heliotrope, penstemon, pyrethrum. 
Vegetables. Cabbage, cauliflower, cucum- 
ber, eggplant, leaf lettuce, pepper, tomato. 
Start bulbs and tubers for summer color. 
Give these a push indoors by placing them 
in flats of ground bark, peat moss, or 
coarse leaf mold: achimenes, caladium, 
gloxinia, and tuberous begonias. Put the 
flat of bulbs on top of the cable-heated 
bench, (See page 203 of the March 1958 
Sunset for complete directions on starting 
tuberous begonias.) 

Develop plants for your indoor containers. 
What better use for your greenhouse than 
bringing plants along for early pot color 
in the house? Here are some you might 
enjoy: calceolaria, carnation, cineraria, 
cyclamen, geranium, primula; and (if you 
potted the bulbs in the fall) daffodils, 
hyacinths, tulips. You can also force such 
early blooming perennials as astilbe and 
bleeding heart. 

Start cuttings. With a heated bench you 
can root cuttings of many plants: Rex 
begonia, chrysanthemum, fuchsia, gera- 
nium, heliotrope. 

Protect tender plants and bulbs. Tender 
patio plants such as dwarf citrus, gar- 
denia, and hibiscus can survive the winter 
protected in a greenhouse. In the dry 
space under a bench you can store dahlias 
and other summer bulbs until time to set 
them out in the garden. 


Start rock garden plants. Seeds of many 
of these can be sown now for planting out 
in the fall. You can count on them for 
bloom a year from now. Here we list a few 
that will fill in the bare spots of an estab- 
lished rock garden or make lively splashes 
of color in a new one: dwarf forms of yar- 
row (Achillea); basket-of-gold (Alyssum 
saxatile) and A. s. Silver Gold; cottage, 
Cheddar, maiden, and cushion type pinks 
(Dianthus); felicia; stemless gentian (Gen- 
tiana acaulis); perennial flax (Linum); 
nierembergia; alpine poppy; dwarf mea- 
dow rue (Thalictrum); verbena; viola. 
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Bench is heated by soil cable spread out 
beneath 2-inch layer of sand, Flats of 
cuttings and seedlings sit on top of sand 
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STANLEY 
GRASS 
SHEARS 








adjustable for soft 
or tough grasses 


Just try the new high-angle handle 
that fits hand comfortably and keeps 
knuckles clear. Completely new de- 
sign with fast draw-cut action. Fully 
heat-treated polished blades. 


cutting’s easy 
STANLEY 
HAND 
PRUNER 


PAI2 






Cutting is quick and crisp with this 
pruner. Soft plastic grips of resilient 
plastic in Stanley yellow and steel- 
blue. Fits the smallest hand. 


more gathering area 
Palm-fitting, comfortable, 
-S 


shears gather in branches... 
> off-center pivot allows 

> “A contoured bottom blade 
STANLEY 
HEDGE 


to make clean, easy 
SHEARS 


slicing cuts. 
HS50 


FREE! 


GARDENING 
HELPS 
BOOKLET 

Pick up your copy at 
your hardware store or 
center, or write 

to us direct. Always 
Stan Lown 













STANLEY TOOLS, Dep’t 6103 
Division Of The Stanley Works 
New Britain, Connecticut 
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with The JAVELIN, JACOBSEN'’S 
New Multi-Purpose Mower 


The new Jacobsen Javelin is a great riding mower, engineered like 
a fine car, with many refinements and exclusive advantages—even with 
electric starting if you like, at extra cost. It cuts a clean 26 inch swath— 
up to an acre an hour on level lawns. And you ought to see how it 
climbs grades up to 40%, or trims close to obstructions. 


But the Javelin is more than a mower. It is capable of drawing 
a garden cart, a seed and fertilizer spreader, a roller, a sweeper, 
a spiker or aerator, or it even can push a snow plow 

in season. A good lawn needs all of these implements to 

make it look its best. 


Give your lawn the beauty treatment—and have the 
time of your life, with a Javelin. Ask your Jacobsen 
dealer to put one on your lawn for a try-out. 
Find his name under ‘““Lawn Mowers” in 
the yellow pages, or write us. 









Jacobsen 


MANUFACTURING COMPANY 
DEPT. S3 * RACINE, WISCONSIN 
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Pamper your lawn and enjoy yourself | 





WILLIAM APLIN 


Main function of overhead is to keep rocks 
from falling onto pool deck. It also pro- 
vides shade, partially screens view of cliff 


This sun shelter 
catches rock slides 


The overhead structure built around this 
pool is actually a rock barrier. The steep, 
rocky cliff above patio and pool is a dan- 
gerous source of falling rock and soil. 
The protective screen was designed by 
the owner, Earl Clayton, of Corona Del 
Mar, California. 

Supports are 4 by 4 posts: framing of 2 
by 6’s. The roof is made of 2 by 6’s 
nailed with the flat sides together for 
greater strength. 

The back edge of the overhead is about 
3 feet from the cliff—space for plantings 
as well as for the debris that tumbles 
down. Vines are planted at top of bank. 





Area in back of wall is filled with 18 
inches of good soil for bamboo and ivy. 
Bamboo will hide part of the bare cliff 
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LYN DAVIS 


Gloire de Versailles tumbles over sunny 
wall in Medina, Wash., garden of Mr. and 
Mrs. C. L. Dick. Design by Oliver Ester 


Smoke blue color 


mn midsummer 


High on any list of summer blooming 
shrubs is the hybrid Ceanothus Gloire de 
Versailles—this in spite of the fact that 
it’s sometimes a winter casualty in the 
colder Puget Sound regions. But since no 
other shrub matches its smoke-blue flower 
color, many gardeners take a chance, 
knowing that they may have to replace it 
every five or six years. 

You can reduce the risk by growing the 
plant in a sunny, south-facing bed where 
drainage is good. Planted now, it will 
flower in July when you’re spending many 
hours in the garden. 

If the shrub you buy from the nursery 
this month has not been pruned, don’t 
hesitate to cut back the longest shoots 
and shape it before you plant. Flowers 
come on new wood growth of the current 
year, so you won’t be robbing yourself; 
on the contrary, pruning increases the 
vigor of this fast-growing shrub. If you 
allow the main branch structure to in- 
crease a little in volume each year, plants 
will eventually get five feet high and 
about as wide. 


Where garden space is at a premium, 
Gloire de Versailles can be trained as a 
wall shrub. We’ve admired it growing near 
a south wall, with a spread of pale blue 
petunias at its base, and a deep pink 
flowered Clematis Comtesse de Bouchard, 
blooming on the wall above it. Mermaid, 
a single yellow flowered climbing rose, 
would give an equally charming effect. In 
another situation you might plant three 
or four ceanothus shrubs with a fore- 
ground planting of red and yellow mari- 
golds or zinnias. 

Since the deciduous Gloire de Versailles 
flowers into early fall, you can count on 
its blue color for combinations with chrys- 
anthemums, Michaelmas daisies, and 
dahlias, as well as with bright fall foliage. 
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How to Make 
Western Gardening 
as Easy as 1-2-3 


Spray on 

Garden Care 

with the 
New 

Du Pont 

Sprayer 


Seaver 


It’s an entirely new concept for tak- 
ing care of all your garden problems. 
One sprayer does everything. Three 
easy-to-change nozzles do every 
spraying job. Each package of 
Du Pont Garden Chemicals tells 
which nozzle to use. Takes the guess- 
work out ofspraying. Fits any garden 
hose. The Sprayer is plastic-coated — 
shatterproof. It’s the best way yet to 
spray on garden care. As easy as 
1-2-3. Many dealers are making of- 
fers that save you $2.00 on this new 
Sprayer. Ask them about it today! 

For a better spray job, use the 
new Du Pont Sprayer. And always 
add Du Pont Spreader-Sticker— just 
6 to 8drops per gallon makeallsprays 
adhere to foliage, spread evenly, 
stick tight. 





Free! Du Pont 
Garden Clinic 
Guide — bigger, 
better than ever. 
Get a copy today 
from your 

local dealer. 
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BETTER THINGS FOR BETTER LIVING 
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The new mums 


from England 


March is the prime month for getting early 
English chrysanthemum cuttings started 
in the Northwest (see page 90 in the No- 
vember 1959 Sunset). It’s also a good time 
to order new varieties for this year; hy- 
bridizers are constantly working toward 
stouter plants with larger, better colored, 
and more weather-resistant blooms. You 
may want to give some consideration to 
the newest tested and registered varie- 
ties from England. 

Among the 1959 English imports, these six 
are highly recommended for coastal gar- 
dens from Bellingham to Portland, They 
were test-grown near Seattle last year, 
and will be offered for sale in the Seattle- 
Tacoma area for the first time this spring. 
All bloom in August or September, and 
are in the 3% to 4% foot range. Flower 
heads vary in size fees medium (3 to 4 
inches) to large (6 to 8 inches). 

¢ Globemaster: 


pure white, rays curved 


upward. 
¢ Afterglow: pumpkin orange, rays curved 
downward (reflexed). 

© Velvet Lady: 


* Top Form: lilac rose, tightly incurved. 


bright red, reflexed. 


* Cheyenne: gold bronze, incurved. 


¢ Margaret Meredith: silvery pink, crisp. 
Latest English imports 

If you'd like to do your own testing and 
evaluating, and are willing to pay from 
$1.50 to $2 per rooted cutting, you can 
buy limited quantites directly from the 
importer. Here are five varieties a local 
Seattle grower expects to have available 
by March: 

* Harry James: red and gold, incurved; 
with 6-inch heads when disbudded. 

* Marion Care: yellow, incurved; 6-inch 
ball-shaped heads. 

* Dainty Lady: pastel pink, reflexed. 

¢ Talent: golden yellow, incurved. 

* Climax: creamy white; 6 to 8-inch heads 
when disbudded. 

A new strain 

Also from England comes word of a new 
strain called giant early chrysanthemums. 
They’re the result of a cross between 
hardy, comparatively small “earlies” and 
late blooming, large headed “exhibitions.” 
They are described as neatly compact 
plants 3 to 31% feet tall, each with six or 
seven blooms 6 to 9 inches in diameter, if 
disbudded. Advance notices say they 
bloom from September until frost, with 
rays of heavy substance to stand up under 
fall rains. These have not yet been tried 
here and the supply will be small, but a 
few plants will be available. 











Western Gardeners: 


Now—better 
garden care at 
your finger-tips 


That’s right. There’s a Du Pont Garden 
Chemical for every western garden need. 
And with the Du Pont Sprayer, you pro- 
tect and feed your garden with finger-tip 
control. Use these popular Du Pont prod- 
ucts this spring for a better garden all 
season long! 


Spray on 
complete 
rose care 


all at once with Du Pont Rose Insecti- 
cide & Fungicide. This complete for- 
mula gives fast, easy control of bugs and 
blights—also mildew. Spray it on with 
the new Du Pont Sprayer or dust it on 
with the Du Pont Squeeze-Duster. 





Keep bugs 
out of your 


garden all season long by spraying 
roses, ornamentals, flowers and shrubs 
with Du Pont Garden Insecticide. A com- 
bination of two powerful insecticides— 
methoxychlor and malathion. Kills fast, 
lasts long. It’s also ideal as a space spray 
for outdoor insect control. Easy to use in 
the new Du Pont Sprayer. 





~~ 


Grow 
everything 


better with 
Du Pont Soluble 4 A 
Plant Food. A little Ke ee P 
goes a long way : 
toward making lawns, flowers, ornamen- 
tals, shrubs and trees healthier, stronger. 
Imagine it—one tablespoonful of con- 
centrated Du Pont Soluble Plant Food 
makes a full gallon of liquid fertilizer. 
Feeds through both leaves and roots. 
Apply with Du Pont Sprayer or with 
ordinary sprinkling can. 






On all chemicals, always follow label 
instructions and warnings carefully. 
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cone ||Cut it with 


CROWDED, 


LOOSEN GENTLY 
/ WITH A STICK 
OR YOUR 


FINGERS 

New Wiss Hy-Power Pruning Shears, 
with fitted vinyl grips, cut toughest limbs 
with ease. This No. 907-G is $3.25. 
Others from $2.75 to $4.25. 

Ask for your copy of the authoritative 
WISS PRUNING GUIDE from your 
eyeing nearest Wiss dealer, or use coupon 
If roots have started growing in cir- below to order it direct. 


































Well established camellias in cans or 
5 balled in burlap transplant easily 





TARP OR PLASTIC CLOTH- 




























n 
i. cles, spread them when setting in hole 
)- 
p 
i- 
ll 
IF PLANT IS 
BALLED IN 
BURLAP, UNTIE 
AND LOOSEN AT 
TOP —DO NOT 
TRY TO REMOVE 
BURLAP 
; BLEND SOILS 
= ah ee ee gas iat OF HOLE 
r- EXISTING SOIL . 
d 
h Be sure root ball is moist before cut- Spread burlap away from top of ball, 
. | ting can, so soil won't fall away cover with soil. It will soon rot away 
* 
ll 
How to plant a camelha 
. 
3 . 
In sketches here and on following pages TO PLANT IN 
we show step-by-step directions for plant- LIGHTER SOIL: 
: ing camellias. Although methods vary ac- : 
y cording to soil and situation, the basic y LEAF MOLD MULCH 
; idea is to provide the plants with a | 





manaee provera eet Pes! “Te = OTHER FINE WISS | 
ous and moist, and always Wweli-¢ rained. . Spee ABOVE SOIL CUTTING TOOLS 
| 
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humus-rich growing medium that is por- 


Many experts especially stress the impor- 


2A" : 
tance of setting camellias at the proper 3 ~ 
planting depth; they say that more ca- eB SOIL MIX _ 
3: 





‘ " : “Grass Master” ~ 
mellias fail from too deep planting than 


No. 701 
from any other cause. DRAINAGE $2.75 


HOLE (iF Easiest cutting grass shears made! Special 
NEEDED) vinyl “comfort” grips protect hands. $2.75. 
Others from $1.39 to $4.95. 


Planting hole. The camellia you buy will 
be in a gallon, two-gallon, or five-gallon 









20 ee 
IN LIGHTER SOILS | AFTER PLANTING, fa Generous method for lighter soils. 1f drain- : Wiss Hedge Shears 







































TRAMP MIX AT | TAMPSOL WITH 4 Pont a I tC i EP: TR No. 8-A 
BOTTOM OF HOLE CLUANDLE . le age is poor, penetrate hard su $4.95 
BEFORE PLANTING AND WATER IN “Landscaper” model is perfectly balanced. 
ee < Tapered concave blades; one edge serrated 
aon neon ites to prevent slips. Others from $2.89. 
y o eS er ere irre ee en ae ae ee — ll —™ 
| J. WISS & SONS CO., Dept. 3B. 7 
MULCH OF | 33 Littleton Avenue, Newark 7, N. J. 
MOIST PEAT OR | Please send me the WISS PRUNING GUIDE! 
LEAF MOLD I have enclosed 10¢. | 
| Name | 
SOIL MIX Street 
2 fr ss | City. State | 
When using a light porous soil miz,be sure ‘For surface drainage in heavy soil, make | 
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to firm soil below, on sides of root ball hole 3 times wider than ball, 2 as deep | 3. WISS & SONS CO., NEWARK 7, N. 5. 
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GET OFF THAT CHAIR... 


d-CON MOUSE-PRUFE 


THE FASTEST, CLEANEST, EASIEST WAY 
TO RID YOUR HOME OF MICE! 


If you have a mouse problem, you want d-CoN 
MOUSE-PRUFE. For d-CON MOUSE-PRUFE con- 
tains a mouse-killing ingredient recommended 
by U.S. Public Health Authorities. Mice hungrily 
eat d-CON MOUSE-PRUFE because of its special 
. eat themselves to 


patented-process formula. . 
death— painlessly! 


MOUuUSE-PRUFE is so easy to use.. 
on package... 


Best of all, when used as directed, MOUSE-PRUFE 
is safe to use around children or your favorite 
dog or cat, yet is guaranteed 
to keep your home and prop- 
erty mouse free— 


money back! 


iat OF 4 Bruny a 

Porvaicnoed by ‘> 

Good Housekeeping 
<" 





MICE: 


Chick, Lady 


. Just pull tab 
bait feeds automatically. 





or your 











SUNSET ... On Sale at All Newsstands 


L/ VING. FENCE 
“~ 








unt 08. ~~” > 


ae 
CFoarchoed by = o 
Good —— 


Amazing Fast Growing Red Rose 


See the sensational Red Robin Living Fence (Gloire 
Des R ) that’s sweeping the country! Sur- 
sound. your property with beauty and protection 
for as little as 12c a foot. Plant this spring, have a 
vigorous Living Fence bursting with fi nt red 
roses this summer. Grows up to 6 feet. Not a mul- 
tiflora. Keeps out intruders, noise. Available only 
from Ginden Nursery. Send name, address for free 
full-color landscape book, prices, guarantees, etc. 
GINDEN NURSERY, Dept. 213, San Bruno, Calif. 
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SMALL! POWERFUL! 


ONOMY 


Unequalied value! Low price! 
America’s finest tractor. Rug- 
gedly built. Easy to operate 
790 Ibs. Borg-Warner clutch, 
trans. and diff 140 to 1 reduc- 
tion. 40% more drawbar pull 
than ordinary tractors 8-1/4 
H. P. engine. 20 quick change 
implements. HOOD-FENDERS. 







Engineering Products Co. 
1005 N-3 Anoka Ave. 
Waukesha, Wis. 











HELP STRENGTHEN 
AMERICA’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 





can—or possibly it may be balled in bur- 
lap. (In lighter soils, dig a hole twice as 
deep and wide as the root ball.) 

Drainage. Fill the hole with water. If it 
doesn’t disappear within a matter of min- 
utes, dig deeper and place a layer of 
coarse gravel in the bottom of the hole. 


Under no circumstances should water 
stand around roots of the plant. In some 
cases it may be necessary to lay a tile 
drain, or dig a trench to lead water away 
from the plant. 


If your soil is underlaid with a substratum 
of clay or hardpan, you may have to use 
a post-hole digger to break through this 
hard layer. 

Never place rock or gravel directly under 
a plant; it should rest upon a layer of soil 
mix as shown in the sketch on page 231, 
or on existing (native) soil as shown di- 
rectly below. 









AN IDEAL WAY 
TO PLANT: 


ROOT CROWN 
3” ABOVE 
SOIL LEVEL 


e SOIL MIX 
24° 


| LEAVE 
COLUMN OF 
EXISTING 
SOIL 


}e—— 24°» 
Plant set on “column” left in digging hole, 
prevents settling, rot from poor drainage 


TO PLANT INA 
RAISED BED: 
















= | ATLEAST 
18” OF SOIL Mix 








If soil and drainage are 
amend, plant above ground in raised bed 


am poss ble to 


If your soil is hopelessly poor, plant ca- 
mellias in raised beds that are at least 
18 inches deep (see above). 

Soil mix. Equal parts of peat moss, leaf 
mold, and sandy loam produce a soil mix 
that is rich in organic matter and slightly 
acid in reaction—just what camellias 
need. You may vary these proportions 
slightly—some say camellias will get along 
nicely if one-third of the planting mix is 
organic matter (peat moss, ground bark, 











or leaf mold). Others believe camellias 
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Now! For greener, hardier lawns Ferry-Morse blends use 


a new and better kind 
of blue grass... 


Perfect combination for beautiful lawns—Ferry-Morse formula blends and new lightweight, durable Gro-Cartt. 


New Ferry-Morse Newport Kentucky Blue Grass—*C1 added 


to famous Professional and Exposition Park Formula Blends! 


Newport is the new, dense, hardy, 
rust resistant blue grass strain that’s 
darker green and more luxurious 
than any other. And now Ferry- 
Morse brings it to you in formula 


Exposition Park—16% Newport! 
Blended for a luxurious lawn that 
needs minimum care, only moderate 
watering. 


blends for Western soil and climate! 


Because it develops millions of tiny 
underground stems, Newport Ken- 
tucky Blue Grass—*Cl makes a 
thick, hardy turf that needs no 
special care. It stays green longer, 
is winter active, and shows excellent 
drought resistance. 


Professional—40% Newport! A 
blend of 100% permanent grasses 
for a showplace lawn. Fine-bladed 
grasses make a springy, close-knit 
turf that thrives in sun or light shade. 
t Used as trademark 


MaRcH 1960 


For a more beautiful, hardier lawn, 
choose Ferry-Morse Formula Blends 
with Newport Kentucky Blue Grass 
—*C1! And look for the other fa- 
mous Ferry-Morse blends. . . Golden 
Gate Park, Western Home, and 


FERRY 


SEED CO. 
Los Angeles, Calif. 





MORSE 


¢ Mountain View, Calif. 
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*Suggested Retail Price F.0.8. Factory 


©1960 + *Trademark 


’ Live Outside 


and Love It? 


Make Your Outdoor “Living Room” 


More Enjoyable, Beautiful and Livable 


Do flies, mosquitoes and gnats keep you indoors? Do 
weeds, crabgrass and brown spot mar the beauty of your 
lawn? Will insects and disease blast the beauty of your 
flowers and shrubs and destroy your fruit? You need the 
right Hudson Sprayer or Duster to apply the right pesti- 
cide easily, economically and quickly, in the right amount, 
right place and right way. 

A good example is the sTROLLERt. You get full cover- 
age...under leaves (where so much damage starts) as 
well as over leaves. The exact spray pattern...cone or 
fan...fine or coarse uses less pesticide yet gives you full 
control. The Stroller with Red-Cap* cart is only $16.95*. 
The Red-Cap cart, which puts any Hudson Sprayer on 
wheels, only $2.95* for early buyers...regularly $4.00*. 


See These and Many More at Your Hudson Dealer 
A. SIMPLEX® Inner-Seal Sprayers. Finest, most efficient made. 
Seal from within. 3 gal. $17.95*, 4 gal. $19.95*. 
B. SAF-T-LOK® SPRAYERS. Charge in fewer strokes. 2 gal. 
Favorite” $11.95*. Other models $9.90* to $12.95*. 
Cc. LEVER PUMP-UP SPRAYER. Light, easy, quick pump-up. 
Futura® 3 gal. $18.32*, Rolerot 6 gal. $39.50*. 
D. HYDRA-GUNS® Handy high pressure. 2 quarts. $5.95* and $6.95" 
E. ECLIPSE? Stainiess Continuous Sprayer $7.95*. Others in tin- 
plate and glass from about 47¢* to $5.95". 
F. BANTAM® Crank Duster. Powerful, easy turning. $10.95*. 
G. ADMIRAL*. Most wanted duster. Dusts under as well as over 
leaves. $2.95*. Others from 89¢* to $2.75*. 


H U D S Oo N ae on on 


SPRAYERS and DUSTERS > 


H. D. HUDSON MANUFACTURING COMPANY TT 
589 East Illinois Street, Chicago 11, Illinois 








need a soil that is at least half organic 
matter. 

In areas where soil is compacted and 
drainage is inadequate, increase porosity 
and decrease water retention by substi- 
tuting coarse sand for leaf mold in the 
planting mix. 

Planting. As the sketches show, there are 
many variations in planting methods. 


TO PLANT ON 
A HILLSIDE: 






Successful slope planting for camellias. 
Water with fine spray to prevent run-off 


TO PLANT IN A CONTAINER: 
(APPROXIMATE DIMENSIONS) 








2” BETWEEN TOP OF 
CONTAINER AND 








Container about 6 inches wider than root 
ball; for 5-gallon-can plant, 16-inch tub 


Wherever a special soil mixture is used, 
it’s a good idea to incorporate some of this 
mix into the existing soil in the bottom 
and around the sides of the hole so that 
roots can make a gradual transition from 
the specially prepared mix into the sur- 
rounding soil. If a generous amount of soil 
mix is used in planting, firm it in as shown 
in the sketch on page 231. Never set the 
plant deeper than it was in the container, 
or in the ground from which it was dug. 
Watering. After planting, water thor- 
oughly with a gentle stream of water 
from the hose. Be sure that the soil mix is 
completely saturated. 

Mulching. In their native home, camellias 
grow as large shrubs or small trees in 
groves carpeted with soft, moist, cool duff 
formed by fallen decayed leaves. Help to 
duplicate this condition by applying a 
mulch of well pulverized moist peat moss 
ground bark, pine needles, rotted leaf 
mold, or well rotted manure. 
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NewGOFARTHER formula 


SSAGOLDEN VIGORO 


A LAWN iS TO LIVE ON 


THE FOOLPROOF LAWN FOOD NOW GOES 3 TIMES AS FAR 


Covers 5,000 sq. ft. of lawn per bag. family living. Thick, springy turf. . . 


; deep, vigorous roots . . . and the fresh- 
© NOW matches the feeding habits of grass sande look of springtime all summer long. 
—gives your lawn a complete, balanced 
diet of everything it needs except sun, 
air and water . . . puts back everything . ; 
your grass takes out of the soil to main- eae vay a ee 
tain soil fertility year after year. made to match pa seed 
®@ NOW easier to use—new, golden parti- of dichondra. Gentle act- 
cle form spreads easy, smooth, dust-free. ing. Never burns. 

Made in the West with long-lasting —_ 
ingredients ideally suited to our longer Look for the handy handle bag that 
growing season—it’s the foolproof way pours like a pitcher — at garden centers, 
to have a lovely lawn made right for 


FOR DICHONDRA LAWNS 


Vigoro is a trademark of Swift & Co, 


q a how things grow with V , G 
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MULTIPLY 


your favorite 
trees, shrubs, 
perennials, 
house plants 


FOR PENNIES 
with 


ROOTONE 


THE PROVEN ROOT-FORMING HORMONE 


Enjoy one of gardening’s greatest thrills! 
Propagate your favorite plants—in- 
doors and out—from “‘slips’’ or cuttings. 
Rootone’s famous formula induces the 
development of roots on a long list of 
cuttings. And you can Rootone-treat 
100 cuttings for less than 9 cents! 


FOR BEST RESULTS 


FASTER ROOTING. 





Rootone speeds up rooting of cuttings, 
actually increases the number of suc- 
cessful “‘strikes,”” helps develop more 
and stronger roots. Start your own 
“nursery” —a few square feet will pro- 
vide space to start valuable trees, 
shrubs, perennials. Cuttings mature 
faster than you think. 


EASY TO USE 
TAKE CUTTING... DIP IN ROOTONE 





Seetene is a safe, oe odorless, ready- 
to-use powder. And it’s so easy! Simply 
take cutting with a sharp knife, dip in 
Rootone, shake off excess, insert in root- 
ing medium. Rootone contains indole 
butyric acid in addition to its hormone 
formula, also carries a fungicide to pro- 
tect against soil borne diseases! 






Available in the 
popular Y%-oz. 
packet only 35c; 
or 2-oz. jar 
only $1.25. 


Roorone 


Amchem and ae are registered trademarks of 
PRODUCTS, INC. (Formerly American Chemical 
Paint Co.) AMBLER, PA. « ‘St. Joseph, Mo. * Niles, Calif. 
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NEXT YEAR: 


FUNGUS 





| WITH PETAL 4 
BLIGHT FALL | 
TO GROUND... | 


. TO INFECT NEW 
, BLOOMS ABOUT 
_---? TIME BUDS 

_” OPEN NEXT SEASON 


—_ 














To prevent camellia petal blight fungus 
from living over from one year to the next, 
cut off, pick up, and burn infected blooms 


When camellias 


get petal blight 


Camellia petal blight is a fungus disease 
that turns the petals an ugly brown and 
causes the flowers to shatter. The fungus 
(Sclerotinia camelliae ), so far as is known, 
is limited to camellias, and will infect all 
varieties—one camellia is as good as 
another. It is widely prevalent in camellia- 
growing sections of California and the 
Southwest, only occasionally occurring in 
the Northwest. 

Since the disease is most conspicuous dur- 
ing the height of the camellia blooming 
season, this is a good time to learn about 
the blight’s life cycle and ways in which 
you can prevent the disease from spread- 
ing to other camellias. 

Nothing has been found that satisfactor- 
ily eradicates the fungus; however, there 
are methods of keeping it checked, and of 
safeguarding disease-free plants. 


HOW IT GROWS AND SPREADS 
In order to keep petal blight under con- 
trol, you should become acquainted with 
the life cycle of this fungus. During the 
camellia blooming season, spores are car- 
ried by air currents. They fall on the open 
blossoms, germinate, and form thread-like 
filaments that penetrate the flower tissue. 
If petals are infected at the tips, small 
brownish specks appear; or sometimes the 
center of the flower is infected first, and it 
turns brown. As the filaments continue to 
spread, the flowers eventually turn dark 
brown or black, die, and fall to the 
ground. 


Either before the petals have fallen, or 
after they are on the ground, small hard 
black bodies known as sclerotia appear. 
These are usually nothing more than 
masses of the thread-like filaments that 
have surrounded themselves with a pro- 
tective coating that, allows the fungus to 
stay alive during cold or wet winters. In 
the spring of the following year, when the 
weather warms, and the humidity is just 
right, small dise-like cups appear on the 








sclerotia. These are known as apothecia 


ae Command the 
Pleasure of 


GRAVELY 






Know the pleasure of doing your lawn 
and garden work with the best. Enjoy the 
unmatched performance of the Gravely 
Tractor! 





Mow the toughest rough or the finest 
lawn —faster, better, easier! Choose from 
30 job-proved tools! 


NEW full-flow Oil Filter, NEW Power— 
now 6.6 HP—integral REVERSE, ALL- 
GEAR DRIVE. Optional Electric ‘Starter, 
Riding or Steering Sulkies. 

Ask your Gravely Sales and Service 
Dealer for a Free Demonstration. 
Or, write for 24-page “Power vs 
Drudgery” Booklet today! 

GRAVELY PACIFIC, INC. 
1486 Colorado Bivd., Los Angeles 
GRAVELY NORTHWEST, INC. 
15701 Highway 99 
Lynwood, Wash. (So, of Everett) 











GARDENING TIME | 
IS ALL THE TIME 
















The weother is always perfect for gardening in 
a “climate controlled’ Sunlyt. The model pic- 
tured, including automatic heating, ventilation 
and summer cooling costs about $650: or only 
$29. a month on 3-yr. Pay Plan. Assemble it 
yourself, needs no foundation. Sunlyt JR. $275. 
Other Sunlyts from $350. 


SEND FOR FREE COLOR CATALOG #96 































Don't Move!. ee 


Until you notify SUNSET of your 
change of address. The post office 
no longer notifier publishers, so 
be sure you drop us a card—with 
your old and new address on it— 
to assure prompt, uninterrupted 
service. 


Suwmd ...Menlo Park, California 



































n 


ly 





and bear the spores. The spores, when ex- 








pelled into the air, land on camellia blos- 
soms and start the whole life cycle all over 


again. Thousands of spores may be pro- 


duced, but only those that find open 
flowers will survive. 


HOW TO CONTROL IT 

Once you understand the life cycle of 
petal blight fungus, you realize that the 
only way to break the vicious circle is to 
keep the spores from forming. Therefore, 
the biggest factor in control is just good 
sanitation practice, with fungicides as an 
additional aid. 


Sanitation. Since the spore-bearing apothe- 
cia are not produced until the camellia 
flowers have fallen, the disease cannot be 
transmitted from flower to flower. Neither 
the thread-like filaments nor the sclerotia 
have the ability to spread the disease ex- 
cept in a single flower. It is, therefore, 
very important to pick up and burn all 
dead blooms that are on the ground. Also 
cut off and burn any infected flowers that 
remain on the shrub so that they won’t 
have a chance to fall to the ground and 
permit the fungus to continue its life cycle 
to the spreading stage. 


If you keep a mulch around your camellia 
plants, the best insurance against petal 
blight fungus is to remove and burn the 
mulch after the blooming season. Replace 
with fresh clean material. 

Fastidious camellia growers place cans, 
baskets, or boxes throughout their gardens 
and lathhouses; in these they deposit 
faded or blighted blossoms (and other 
refuse from their plants). It is essential 
that the contents of these depositories be 
burned every day, otherwise the fungus 
spores may get a good start. 


Ground covers. A Sacramento camellia spe- 
cialist reports that in shaded areas of his 


garden, camellias underplanted with solid 


ground covers have not suffered petal 
blight—possibly because the heavy cover 
creates an environment unfavorable for 
the development of the spore-bearing 
apothecia. 


Chemical control. Fungicides such as cap- 
tan, ferbam, or terraclor, applied as soil 
drenches around the plant, help to inhibit 
the development of apothecia. Terrachlor 
(pentachloronitrobenzene), a newer fungi- 
cide on the market, has given particularly 
promising results. 


Since the camellia blight fungus becomes 
activated only in a moist growing medium 
and when daily temperatures are 55° or 
over, there is no point in applying the 
fungicide during cold weather. Greatest 
danger of infection occurs during warm 
rains. An early application in November, 
and a later one between February and 
April—depending on your climate—might 
be advisable. Because terrachlor is washed 
off by rains and watering, a repeat ap- 
plication may be necessary in some in- 
stances. 
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Have Any Old Sunset Magazines? 


We need the following old copies of Sunset published before 
1930. If you have any of these that you would like to sell, Sunset 
will pay $1.00 a copy, plus postage for them. 


The magazines should be in good condition, not cut, and com- 
plete with covers and all advertisements. Please write the Library, 
Sunset Magazine, Menlo Park, California, listing the month and 
year of the magazines you wish to sell. Please do not ship maga- 
zines without an answering letter from us confirming which issues 


we will buy. 


1899—May 
1902—November and December 
1903—February, April, May, 
October, November, 
December 
1904—March 
1909—February and March 
1913—September and 
November 
1916—January 
1917—June and December 


1918—May and November 
1919—March, April, May, 
July, September, 


November 
1922—April 
1923—October 
1924—May 
1925—-February, April, June 
1926—February 


1927—-September 

















ing and sandpapering is the hard way. 
WIL-BOND is the easy way 
Applied with a rag, this unique liquid 
dulls the gloss and removes dirt and 
grease at the same time. The new finish 
goes on smoothly, bonds tightly. No un- 
sightly streaks. You get splendid results 
with the least effort. 








Sensitivity... 


is most desirable 








in a 

household & 

garden 
glove 


SOFT-TOUCH 


by BROOKVILLE 


A light fingered beauty glove 
for garden and household use. 
Retains your sense of touch; 
outmodes bulky, clumsy 
gloves. Wipes clean with 
damp cloth or can be Pas 
One size in exclusive Palm- 
Flex pattern fits nearly all 
women. Yellow, green or blue 


men in MR. SOFT-TOUCH, 

$1.19 per pair postpaid. No 

C.0.D.'s. 

BROOKVILLE GLOVE COMPANY, INC. 
BROOKVILLE, PENNSYLVANIA 
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KEYSTONE Non-Climbable Fence 


It’s so easy to guard your flowers and 
shrubs—as well as children—with 
Keystone Non-Climbable fence. Adds 
beauty, too. 


e Guard your children from danger 
e Protect your flowers—shrubs 

e Discourage prowlers 

e Establish your property lines 














a f= 


Superior features, yet at 

a new, low cost: 

e Rust-resisting copper- 
bearing steel 

e Galvannealed® coating— 
rust protection 

e Sturdy, rugged mesh design 

e Climb-proof openings 

e Wise-like knot 

« Choice of two weights 

e Choice of six heights 


Accent, the horigoutal -{Catters the vertical 


SEE YOUR 
LOCAL 
KEYSTONE 


DEALER * 2420 Merced, San Leandro, California 


KEYSTONE STEEL & WIRE COMPANY 
Peoria 7, illinois 
* 4293 Bandini Bivd., Los Angeles 23, Calif, * 1800 N. W. 16th Avenue, Portland 9, Oregon 


*600 West Idaho Street, Seattie, Washington 










No waiting for action when 
you use soothing, cushioning, | 
Super-Soft Dr. Scholl’s Zino- 
pads. Nerve-deep relief starts 
in seconds. Used at first sign 
of soreness, callouses are 
stopped before they can de- 








BUY U. S. SAVINGS BONDS 





Callouses’* | 


Pain, Burning, Tenderness 0 

Bottom of Feet? Get this : Sy 
=SUPER-FAST_- 
——fpPllll tf /—>= | 









velop. And the separate 
Aoi. ~~ i 








box remove callouses one of 
the quickest ways known to 
medical science! Get a box 
today! At Drug, Shoe, Depart- 
ment and 5-10¢ Stores. 










ded in each 













D¥ Scholieline-pad 


Nothing succeeds like a 


Green Thumb 





tops in garden tools 


The Union Fork & Hoe Co., Columbus, Ohie 








LYN DAVIS 





Cart built so potted geraniums can be 
easily moved outdoors on spring days. 


Owners: Dale Healys, Mercer Island 


Northwest 
greenhouse ideas 


A greenhouse begins to take on personality 
and become more useful as the gardener 
adapts his house of glass to meet his par- 
ticular needs. The propagator, pot plant 
grower, and orchard specialist each has-a 
challenge—to make his greenhouse oper- 
ation run smoothly and keep an enjoy- 
able hobby from becoming more work 
than pleasure. 

Here are a few ideas that seem to us worth 
sharing with other greenhouse gardeners: 


BENCH ON WHEELS 

To harden off geranium cuttings, rooted 
and potted up earlier in the greenhouse, 
one gardener devised a platform on wheels 
(see photograph above). This is pulled 
out-of-doors for increasing periods of time 
as the spring days warm up. The cart is 
designed to fit easily between the green- 
house benches. 

Since the house is glass to the ground, 
potted plants can remain on the cart until 
it’s time to set them outdoors, thus re- 





Wire mesh shelf stout enough for flower 
pots. Supported from purlin, sash bars 
by wire. John W. Kucher greenhouse 
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Shallow aluminum trays, hold 6 to 8 pots, 
make watering easier for greenhouse gar- 
dener. Tailor size of the tray to needs 


quire a minimum of handling. 


EASY WAY TO WATER POT PLANTS 
Watering each individual potted plant in 
a greenhouse can become a demanding, 
time consuming task. By sub-irrigating 
large blocks of pots, you can reduce’ wa- 
tering time and frequency to a minimum. 
To do this Mr. and Mrs. Dale Healy bent 
trays out of soft aluminum sheets, .025 
inches thick, from a hardware store. They 
put a small hole at one end of each tray 
for drainage, and use a golf tee to plug 
it. Half-inch hardware cloth liners, .cut 
to fit the bottoms of the trays, hold the 
pots a fraction of an inch off the bottom, 
so water can move up into the soil in the 
pots more easily. When the soil in the 
pots gets dry, the trays are filled; when 
the soil is saturated with water the trays 
are drained, If you use this method for 
watering, keep pots of one size together; 
keep plants with similar moisture require- 
ments in one tray. 


ADDING BENCH SPACE 

The first thing an enthusiastic greenhouse 
gardener runs out of is bench room. One 
gardener gained extra capacity by hanging 
a shelf of hardware cloth from the green- 
house frame by means of heavy wire (see 
photograph at bottom of page 238). 


SHADING THE GREENHOUSE 
Controlling the sun poses another prob- 
lem for most greenhouse owners. Light 
bamboo blinds make good sun screens, but 
the cotton string that holds them to- 
gether disintegrates rapidly in the moist 
atmosphere, A commercial grower in 
Bothell, Washington, replaces bamboo 
blinds in his greenhouse annually. 

In Spokane, where the sun’s rays are 
brighter and more direct than they are 
west of the Cascades, Mrs. Harlan Peyton 
uses Venetian blinds to screen her south- 
facing greenhouse. They can be adjusted 
with the angle of the sun and are more 
permanent than the bamboo. 

Turn to page 227 for a list of seeds, cut- 
tings, and plants you can start in your 
greenhouse this month. 
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DAVEY helps keep trees in the picture 


at the ALISAL RANCH & RESORT 




























Famed the world over as a truly 
modern resort, the Alisal delights 
its guests with complete facilities 
for relaxation and activity, 
including a challenging 18 hole 
golf course. Adding richly to 
over 10,000 acres are choice 
Sycamore groves as well as 
large and graceful 
California White Oaks. 


Like the Alisal, your landscape 
may be enhanced by beautiful 
trees. To “keep them in the 

picture” call Davey, the 


DAVEY TREE SURGERY CO., LTD. ; West’s largest organization 


AVEY 


PRESERVES 


SAN FRANCISCO + Russ Building of tree speciatiets. 
LOS ANGELES « Story Building Local crews everywhere in the West 


NATIONALLY KNOWN FOR RESPONSIBILITY 


POOL APPEAL 


starts with 


a I trigger 
RAMUC. ENAMEL |r 
Colorful Ramuc Sasaay lasts for seasons. | . ; spray 





Just pull the 


This fine natural rubber-base paint gives a 
handsome tile-like finish. Easy to apply. 
Comes in many lovely pastel shades. 
Remember, Ramuc is used on more pools 
than any other paint. Send 25¢ for 32-page : . 
“Handbook on Painting Swimming Pools.” 

To get this book, be sure to include pool Be if yourself! 
dimensions, whether built of concrete or | The easier, better way to paint! Job’s done in 


: minutes. Finish is smooth, flawless. Speedy 
steel, and type of paint Sprayer is a real professional tool, favorite of 
now on pool. 


craftsmen for over 35 years! At stores every- 
where. 780 Outfit, gun, hose, less motor, 
INERTOL CO., INC. 
SWIMMING POOL DIVISION 










only $32.00. 


27-J South Park, 
San Francisco 7, Calif, 





Write for ‘‘How To Spray"’ Booklet and Folder 
W. 8. BROWN CORP., 2679 N. Normandy, Chicago 35 
West Coost Rep.: O. C. Foster, 1330 S. Grand, L.A. 15 
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Lid of one bin propped up with stout pole. Back of structure showing covered bins. They border driveway so deliveries can 
There are three bins in main structure, and be made easily, Chain link gate at far left leads to work center and to the main 
a covered pit which you see at upper right part of the garden. Egg-crate overhead ties structure to the garage (see plan) 


The owner takes advantage of gravity .. . AW 


Peat moss and other bulk materials needed for gardening are kept dry, readily accessible. Shelves (not shown in drawing) in 
shoveled from truck directly into gravity flow bins. They're main part of structure give ample storage for tools, equipment 


TOM BURNS, Jr. 


Strap iron hinges wrap around steel bar set Sides are down so you can see plants from the garden. Hooks at the ends 
between 4 by 4 posts. Panels control shade of 2 by 6’s support hanging baskets and pots. lvy geraniums are on display now. 
in lathhouse. They're held closed by pipe dowels Owners: Mr. and Mrs. W. F. Ragsdale, Portland. Design: Chandler Fairbank 
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Covered pit, seen from. other side, filled with 





sand. The 2 by 4's holding sand in place can be 
pulled out of slots to make shoveling easier 


Lathhouse plant display area at left, doors to storage closet and bins at right. 
Egg-crate overhead of 2 by 6's on 2-foot centers. Additional shade over bench 





provided by 1 by 2’s nailed to the undersides of the egg crate. Note floodlights 


Garden work center in Portland 
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Concrete paving used on all walks and in storage areas—easy to clean, 
fast drying. Walks are all 4 feet wide, roomy enough for a wheelbarrow 


“DRIVEWAY 


» 
te 


It’s good looking and it makes good sense 


Here’s a lathhouse, garden work center, 
and storage closet all in one, with some 
very interesting built-in innovations. 
The raw materials a gardener needs— 
sand, manure, peat, leaf mold, wood shav- 
ings, topsoil—are stored in covered bins, 
so they’re always dry and ready to use. 
Delivered in bulk, they’re moved directly 
from truck to bins, saving lots of shovel 
and wheelbarrow work (see sketch at left). 
The lathhouse can be converted into a 
stage for plant display—another feature 
we like. One side of the lathhouse is di- 
vided into three panels, Two of these 
swing down on strap iron hinges to show 
off tuberous begonias and fuchsias to the 
main part of the garden. Floodlights at 
each end of the lathhouse are turned on 
for night displays. For special effects 
with portable lights, there’s an outdoor 
electrical outlet. 
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GARAGE 


VIEW FROM DRIVEWAY 


Sketch shows how structure is connected to garage 
to form breezeway. From walk to overhead, 7 feet 
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CUT | 
TRANSPLANTING 
LOSSES! 


Get new 
plants off to 
a flying start 
with 


TRANSPLANTONE 


Use Transplantone when you transplant 
—trees, shrubs, annuals, perennials, 
vegetable plants, house plants. Trans- 
plantone’s modern hormone-vitamin 
formula reduces loss in transplanting, 
produces earlier flowers and crops. 


THIS RESULT...NOT THIS 


Transplantone is so easy to use—mixes 
instantly in water. Should be applied to 
soil around new transplants or used to 
soak roots of bare-root plants (roses, 
peonies, dormant shrubs, etc.) immedi- 
ately before planting. 


JUST MIX...AND APPLY 
ae 


sY Py : 
i. 


\ 


Transplantone’s ingredients are scien- 
tifically balanced to initiate formation 
of new roots and stimulate continued 
growth of new transplant. It reduces 
wilting and loss from transplanting 
shock. By maintaining uninterrupted 
growth, Transplantone helps produce 
better and earlier flowers and food crops. 


Ask for the Y2-oz. 
packet only 35c; 
or the economy 
3-oz. canister 


only $1.25. 


TRANSPLANTONE 


Amchem and Transplantone are registered trademarks of 
AMCHEM PRODUCTS, INC. (Formerly American Chemical 
Paint Co.) AMBLER, PA. * St. Joseph, Mo. * Niles, Calif. 
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Dwarf frat tree questions 


Here are answers . . . if you’d like to try these specialties 


As dwarf fruit trees become more widely 
available in Northwest nurseries, many 
gardeners are tempted to try them. Often 
what holds them back is simply lack of 
knowledge of these trees’ fruiting perform- 
ance and landscape potential. 

Unlike many plants that find their way 
into the garden, dwarf trees are nursery- 
man-made and need special care and han- 
dling to reward you in the ways the cata- 
logs promise. To help you understand 
dwarf fruit trees better, here are answers 
to some questions frequently asked us. 


What is a dwarf tree? 


A dwarf fruit tree is one that can be easily 
held to less than 15 feet in height (though 
often with equal or greater spread), It 
can be grown against a fence or in a hedge- 
row as well as free-standing. Normally 
it’s possible to care for and harvest dwarf 
trees from the ground without a ladder. 
Currently 95 per cent of available dwarf 
fruit trees are apples. They include fa- 
miliar varieties like Red Delicious and 
McIntosh top-grafted on dwarfing root- 
stock, a slow-growing root which limits 
the ultimate size of the tree. Dwarfing 
may also be accomplished by long (12 
inches or more) Malling 9 or Malling 8 
interstem grafts. Another, often over- 
looked size-influencing factor is the apple 
variety itself. A shy bearer like Red 
Gravenstein will make a much larger tree, 
even when dwarfed, than heavy, early 
bearers like Jonathan and Rome on the 
same dwarfing rootstock. 


How much space is required? 

Spacing of a tree depends on how you use 
it. By itself, or as a background, each 
tree requires at least 4 square feet of 
ground room and must be firmly staked 
so that a gust of wind won’t crack it off 
at the graft. When planted in rows as a 
hedge, or against a fence or wire, trees 
should be spaced 4 to 6 feet apart. The 
sathe spacing is adequate for espaliers or 
cordons, which will need a backing of 
three wires. Espaliers and cordons call for 
the greatest skill in training and the most 
attention. Don’t attempt them unless you 
intend to work at it. 


How can you encourage fruit? 


For maximum fruit production, grow trees 
against a wire, tying the lengthening 
limbs out in a horizontal position during 
the second and third growing season for 
increasing productivity. Four to six-foot 
spacing allows enough room for some side 
training. You can select several different 


varieties to grow in a hedgerow for har- 
vesting over a season from mid-July to 
late October. For example, east of the 
Cascades, choose from Lodi, Beacon, 
Puritan, Red Gravenstein, Jonathan, 
Golden or Red Delicious, and Rome. 
Along the coast, try varieties such as 
King, Red Gravenstein, or Spitzenburg. 
By the third season, trees that were 
properly planted, sprayed, pruned, and 
supported will be coming into bearing. 


What about other dwarfs? 

Pears are dwarfed by, top-grafting on 
quince root. And becaii$é all pear varie- 
ties are not compatible with quince root 
(Bartlett, for example), it is necessary to 
interstem graft between quince and pear 
wood. Hardy and Old Home are favorite 
pear varieties for interstock. The two 
quince roots most often used are East 
Malling “A” (Angers Quince) and East 
Malling “C.” Because “C” is more dwarf- 
ing, it is the best choice for home gar- 
deners. Pear trees or “C” make good 
hedge plants at 8 to 12-foot intervals. 
Plant pear trees so that the graft unions 
are 2 or 3 inches above soil. 
Experiments indicate that dwarf pears 
bear more heavily than pears grafted on 
the conventional seedling French-type 
root (Pyrus communis), particularly Com- 
ice and D’Anjou. 

Work is constantly going on to produce 
dwarf trees of other fruits. Some success 
can be expected when peach, apricot, and 
prunes are top-grafted on sand cherry 
(Prunus besseyi), although the trees need 
staking and often produce shyly. 

St. Julien root is the most recent stock to 
be used for peaches and appears to be 
more successful than sand cherry. Its use 
is not new, but the demand for a*smaller 
tree has encouraged nurserymen to propa- 
gate this rootstock again. 


What size is the fruit? 


Often fruit from dwarf trees is larger than 
normal, It must be thinned to the amount 
that the tree can support without break- 
age. Some growers claim the fruit is also 
sweeter, and colors as well, or better. 


Do trees bear regularly? 

Annual bearing varies from one fruit va- 
riety to another, but generally there is 
little difference between the bearing habits 
of dwarf and standard fruit trees. How- 
ever, you can expect dwarfs to bear at an 
earlier age—within 3 years for Golden 
Delicious apples, for stance. 
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General Paint 


haze 


LATEX WALL FiNiSH 


The odorless, no-fuss paint 
for walls and ceilings that 
speed-dries in 30 minutes! 








GOES ON EASILY. You'!! hardly 
believe you're painting. Use brush 
or roller. No runs, laps, or brush- 
marks to mar its smooth, velvety- 
flat finish. 


NO FUMES or painty odors... 
and Faze dries in less than 30-min- 
utes! Paint in any kind of weather, 
with windows open or closed. 


NO MESSY CLEAN-UPS. Rollers 
or brushes wash out clean in soapy 
water. Remove spots or spil!s with 
a damp cloth. No smelly thinner to 
chap your hands or be a fire hazard. 


For woodwork, kitchens, bathrooms, 
furniture ... use pearl-finish GEM 
LUSTRE ENAMEL. Easy to apply, 
odorless and co/lor-matched to a// 
the beautiful range of FAZE wail 
and ceiling colors. A striking vari- 
ety of additional colors available 
through the use of Genera! Paint 
Trend Tones colors. 












THE GENERAL PAINT COMPANY 
















































ve UPPER 


18” and 20” Cut 


“KLIPPER" mowers deliver unusually long life. 
Are extremely safe in operation. Are self-pro- 
pelled, easy handling and easy to maneuver, 
Scissor type cutting action mows turf clean and 
even. Does not windrow or bunch. Patented 
"“Quickset" height adjustment from 1/2” to 
24%”. 2/2 HP Briggs & Stratton engines with 
recoil starters and CHOKAMATIC CARBURE- 
TION for starting, stopping and speed control. 


THE 


SUPREME 
19” and 21” Cut 
Light weight. Easy handling. 
Trims to 1/4". Front chute ejec- 
tion. Reduces windrowing and 
clumping to a minimum. 
/ Ball bearing wheels. 
Briggs & Stratton 4-cycle 
1 engines, recoil starters 
and CHOK A. 
MATIC carbu- 


e ws 





>% y retion for easy 
: > a starting, stopping 
eo ¥ , and speed control. 
r Snap-on leaf 
mulcher standard 

equipment. 


EDGE’N TRIM 


Give your garden and lawn 
areas that well groomed look 
without hours of time and 
back-breaking |abor edging 
and trimming by hand. Control 
cutting height, edging angle 
and switch from edger to trim- 
mer in seconds. Briggs & Strat- 
ton 2'/, HP 4-cycle engine, re- 
coil starter. 










Write TODAY for 
literature and 
FREE home demon- 
stration. 


BUILT FOR THOSE WHO WANT THE BEST 
COOPER MANUFACTURING CO. 


SM-60 - 409-411 South First Ave. 
OWA 


Dept 


MARSHALLTOWN 
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ROBERT COX 


By 
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Redwood bench surmounts concrete-block wall, borders fence of asbestos-cemeni panels. 
Viburnum suspensum grows in 4-inch space between bench and panel, flanked by 
fuchsia and wisteria. Panels are nailed alternately front, back of 6 by 6-inch fence posts 


With planks and concrete blocks 


For the best garden view, for the afternoon 
shade, for an invitation to you or your 
guests to sit and enjoy the garden: build 
an outdoor bench. 

Here are two, built of concrete blocks 
and redwood. Two 121-foot planks cap a 
low retaining wall to form the bench 
shown above. The 2 by 10-inch planks are 
painted a terra-cotta shade with exterior 
paint. Support brackets of unfinished 
wood contrast with the painted bench 
surface. Ground cover is pea gravel. 
The two untreated redwood 2 by 10’s of 
the bench in the smaller picture rest on 
columns of 4 by 8 by 16-inch blocks. Sup- 
port brackets (1 by 4 by 20 inches) hold 
planks to blocks as in the bench at top. 
Redwood 2 by 4’s edge planks at ends. 
Owner is Stanley R. Truman, Oakland. 





Simple redwood and concrete-block bench, 
slabs of pebble concrete, ground cover of 
ajuga. Design: architect Gerald McCue 


Don’t be afraid to scale benches large: 
They have all outdoors around them. 















































4°x 6'x 16% REDWOOD SURFACE TOP ¢ FRONT ONLY 45° REVEL, .2- 2° 10'x12- 6 REDWOOD 
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Nh 4x 6" x 16% REDWOOD | 2" 
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1 BLOCKS f e& 4th MACH. SCREW 
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. ; Me" REINFORCING STEEL—— 
| FRONT VIEW SECTION VIEW 
Details of bench at top of page: 4 by 6-inch redwood support brackets are cut to fit over 


low wall. Hollow blocks plugged at support intervals with countersunk redwood 
blocks to which supports are bolted. Landscape architect: Geraldine Knight Scott 
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SWAN ALL-PLASTIC GRASS STOP 
ends tiresome trimming around walks, flower beds, 
trees ... keeps your lawn and garden neat and trim. 
Mowing is so much easier and faster. Lifetime, rust- 
proof green plastic has no sharp edges to cut hands 
or feet. In 4, 6, 8-inch widths—24, 40-foot coils, 
100-ft. lengths. Economical 24-foot coil only $2.89 


SWANSEAL SUPREME is a deluxe vinyl 
garden hose with deep dimension wall and full 
depth virgin vinyl cover. This fully-guaranteed hose 
will stay soft and flexible even at low temperatures 
and it’s so light in weight even a child can handle 
it. Complete with finest nickel-plated couplings— 
50-foot length as low as $4.95. 


You can trust the products 
...made by SWAN 


sual 


Your nearby hardware, department store, garden supply center, or lumber dealer has a complete line of Swan plastic and rubber garden hose « Swan Rubber Company, Bucyrus, Ohio 
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Start tubers when pinkish buds form. These four developed 
from cuttings made last season, Only one at right looks like 
conventional tuber, but all will produce flowering plants 


listen Salta 


‘e 


DARROW M. WATT 


Big ones can be cut into pieces, Each piece should have one or 
more buds. To prevent rot or decay, dust cuts with powdered 
charcoal, sulfur, or Semesan. Let dry for a few days, then plant 


How to grow begonias from cuttings 


. Tubers are started in flats. When 
stems have two leaves of equal size, 
pull off side shoots. Frequently some roots 
will have already formed at base of stem 


WwW 


ag 


A 


9. Cuttings inserted in moist mixture of 

half sand, half leaf mold. Flats are 
covered with plastic to keep cuttings from 
drying out. Place in light, but not sun 
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You can grow tuberous begonias from seed, 
tubers, and cuttings. Here we show you 
how to grow them from cuttings. It’s a 
report based on the step-by-step tech- 
nique used by Dr. James Sharpe, of Menlo 
Park, California, It may not be exactly 
the way another begonia hobbyist or 
commercial grower may do it, but after 
visiting his lathhouse last summer to see 
the colorful display, we know his tech- 
nique gets impressive results. 

Fill a flat 24, full with a mixture of 24 leaf 
mold and 1% sand. Space tubers about 2 
inches apart and cover them with 1 inch 
of the mix. Water and set the fiat in a 
warm, light place. 

Once the tubers are started, follow steps 
1, 2, and 3. In step 1, Dr. Sharpe pulls off 
only the side shoots, letting the main stem 
grow, (If you take tip cuttings, make a 


- Well-rooted cuttings are moved into 
8 or 9-inch pots. Growing mixture is 

24, leaf mold, 4 sand. Pots put in shade 
for week, then moved into the lathhouse 


clean cut with a knife just below a joint 
or eye.) Root cuttings in moist leaf mold 
and sand or in moist river sand (step 2). 
Leave cuttings in the rooting medium 
until new growth starts and roots have 
formed. Then move them into 8 or 9-inch 
pots (step 3). Dr. Sharpe found that the 
smaller 6-inch pots dry out too fast. 

Pots are watered every night. When tem- 
peratures go above 90°, the whole lath- 
house is sprayed with water to raise the 
humidity, After flower buds have formed, 
cheesecloth is rolled over the top of the 
lathhouse to cut out some of the sun’s 
heat. Until flower buds form, plants are 
fed each week with a mild solution of 
liquid fertilizer high in nitrogen. Then a 
low nitrogen fertilizer is used. A preven- 
tive spray containing dinitro capryl 
phenyl crotonate keeps mildew in check. 


A. Main reason for growing plants from 

cuttings is to get an exact duplicate of 
original plant. This small, yellow-flowered 
variety is one of Dr. Sharpe’s favorites 
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WAYS YOUR BUILDER GIVES YOU MORE HOUSE FOR THE MONEY WITH FIR PLYWOOD 


SUBFLOORING WALL SHEATHING ROOF DECKING INTERIOR PANELING BUILT-INS SOFFITS GABLE ENDS SLDOING 









. 
WHEN YOU BUY OR BUILD ACCEPT ONLY OF PA TRADEMARKED PLYWOOD DOUGLAS FIR PLYWOOD ASSOCIATION TACOMA WASH. 
















































beautiful shrubs 
call for prunt 
Strategy 


For the most beautiful shrubs in 
the neighborhood, for the healthi- 
est trees around... 





PRON 
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SEYMOUR SMITH 


NAP-GU 


PRUNERS 











Take the ‘huff and puff’ out of your 
pruning maneuver this year. These fast 
cutting, anvil action SNAP-CUT Prun- 
ers now make pruning a really easy- 
going chore. So light, so easy to use, 
you'll realize instantly that this is a 
professional’s tool! 





Cutlery steel blades are precision 
ground and polished. Quick action 
catch, chrome handles. Ask the man for 
SNAP-CUT...at your hardware store, 
garden supply center or building sup- 
ply dealers. 


Arr 


SEYMOUR SMITH & SON, INC. 


Oakville, Conn., U.S.A. 


SEYMOUR SMITH 


YNAP-LU 


Quality Tools 
Since 1850 
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There are good reasons for expanding 
parking space in a drive—it’s closer to 
house, usually better lighted than street 


Nose-in guest 


parking 


“Would you be good enough to move your 
car? I’m parked in front of you and can’t 
get out of the drive.” 

If you hear this almost every time you 
entertain, you'll be especially interested 
in the arrangement we saw at the home 
of Dr. and Mrs. Robert L. Lang in Port- 
land, Three cars can be parked in such 
position that only one side of the drive 
is blocked, and half of the garage can 
still be used. There is seldom any need 
to.shift cars around as guests depart. 


The stalls were designed by landscape 
architect Chandler D. Fairbank. They 
angle out at about 30° from the drive, 
and are 8 feet wide. They’re outlined 
with 2 by 4-inch headers, and paved with 
used brick set on a bed of sand. A 4 by 
4-inch post, laid flat, is anchored at the 
front end of each stall to serve as a car 
stop. It is held in plaee by pipe dowels. 
Brick was used here; but if you’ve never 
laid brick, or if you want to finish a 
project like this in one. weekend, you 
can use crushed rock. 





Stalls add certain design quality to the 
garden. Trees, juniper, and low heathers 
grow in planting triangles between them 
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MARILYN PEDERSON 
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Children love to plant nasturtiums. The large round seeds appeal to small’ fry; they 
are easy to handle and light colored enough to see clearly against the dark ground 


Landscaping. .. with nasturtiums 


Don’t underestimate the value of nastur- 
tiums in your garden. In a tour of North- 
west gardens last summer, we saw them 
used repeatedly to solve landscaping 
problems. 

One Seattle gardener planted nasturtiums 
all around her compost pile, leaving a 
narrow path for a wheelbarrow. Plants 
quickly grew two feet tall, bloomed all 
summer, and effectively screened the com- 
post from view—a good trick on a small 
city lot. The plants reseed themselves 
abundantly, although special colors found 
in the newer hybrids (such as salmon 
orange) seldom reoccur. 

We saw hundreds of nasturtiums used in 
a ground cover under trees in a Puget 
Sound orchard. In another place, they 
luxuriantly covered a south-facing bank 
between house and street. We even saw 
nasturtiums thriving as borders along 
paths and drives, where their resistance 
to trampling and tricycles keeps them in 
recurrent bloom. And they furnish a good 
cover-up for out-of-bloom spring rock 
plants such as primroses and aubrietas. 
Though they shade other plants, they 
don’t choke or smother. In fact one gar- 
dener in Medina, Washington, used nas- 
turtiums as nurse-maid plants, sown 
among azalea seedlings too small to sur- 
vive summer sun without protection. 

In Oregon’s Willamette Valley we ad- 
mired nasturtiums overflowing in a strip 
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between suburban property and the road 
right-of-way, a space often left to weeds 
and tall grass. 

Owners of summer or week-end cabins 
can count on flowers with little or no work 
by scattering a packet or two of nastur- 
tium seeds on sunny, cleared ground. 
Once they get a start, nasturtiums persist 
without becoming a nuisance, and don’t 
look out of place growing among natives. 


Few annuals oblige with such quick cover 
for a new garden, or fill a plant box with 
such vivid splashes of color. 
Nasturtiums’ seeds and stems are crisp 
and pungent; many of the flowers have a 
nose tickling sweetness. Leaves snipped 
into strips with scissors and added to 
summer salads or cream cheese dips give 
a spicy flavor. Children seem to know by 
instinct that you can suck a drop of 
nectar if you nip off the tip of the elf- 
cap shaped flower. Hummingbirds love to 
dip their long bills into nasturtium flow- 
ers, too; so plant a few where you can 
watch from a window. 


HOW TO PLANT 

Small children like to plant nasturtiums. 
The seeds are large and easy to see; they 
germinate quickly, and grow rapidly 
enough to hold youngsters’ interest until 
it’s time to pick the blossoms. Seeds 
should go about one inch deep in light, 
sandy soil (not rich). If you moisten each 
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READYMADE. was designed for attractive, 
low cost, easily installed fence, but home 
owners have adapted this material to the 
making of garden houses, ramadas, lanais, 
portable play yards, wind screens and 
many other home improvements. Erection 
of READYMADE interlocking panels and 
posts is so easy that custom looking fence 
or garden improvements can be assembled 


with 


the least effort. READYMADE Fence 


is built of natural, weather resistant, knot- 


free 


California redwood that will keep its 


beautiful appearance and last a lifetime. 
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FENCE Designs 
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planting hole or row with tepid water, 
seeds may germinate even more quickly 


than the 8 to 10 days usually required. 
M AD J T0 M OW They needn’t be planted in straight rows; 


but thin to about five inches apart when 


seedlings are well up. 
IN T Hj FE W FST | For quantities of bloom, plant nastur- 
s : ; 


tiums in full sun. If plants are in too much 
shade they will develop beautiful leaves 
but few flowers. Once nasturtiums start 
blooming, the more flowers the children 
pick the more they'll have, and nastur- 
tiums make delightful bouquets. 


KINDS OF NASTURTIUMS 
The wide selection of nasturtiums pic- 
tured on packets in the seed racks may 
amaze you, First, you will want to decide 
between trailing or bush types. The bush 
p 0 W FE id M 0 W FE b S types range in height from plants two 
feet tall to the dwarf, 8 to 12-inch Globe 
NEW! or Gem varieties. The nasturtium flower 
ye M 2 color range starts with cream and goes 
REEL MOWER. - extra yp tty gan and 20° through all the flame shades to mahogany 
Shite cust ter etn cutting widths. Model 1105-18” brown. You also can choose between single 
fine lawns.Model 5115. Model 1115-20" and semi-double flower forms. 
Nasturtiums are susceptible to heavy in- 
a festations of aphids. They sometimes clus- 
> ~~ Gay) gs ter on the undersides of the big round 
@ — | leaves and on tender new growing tips. 
Spray with a good general purpose in- 
/ | secticide. In semi-shade or fairly heavy 
soil, sprinkle Captan or Semesan on the 
ground before planting to prevent damp- 
ing off. 


GOOD IDEA 











MIMI BRANDES 


For a wall corner 


; usé... cuts as close as one-quarter inch. -. ~ | A selected grouping of plants, effective at 
near trees and walks. Better —— bothatry. ~~ every season and particularly handsome 
in midwinter, benefits from the rapid 
| drainage this raised bed of rose-colored 
| cinder block provides. The evergreen at 
| back is Douglas fir; in front of it is a 
| perky round-leafed Rhododendron wil- 
liamsianum hybrid, which will carry pink 
bells in May. The ground cover is winter 
Ne Sx jasmine (Jasminum nudiflorum ). It trails 
ci ie down the wall and provides a scatter of 
ae ammo, aan © 9 3 spicily fragrant yellow flowers from No- 
: Ls a vember through February. 


SUNSET 
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Powerful New Plunger CLEARS 


CLOGGED TOILETS 


in a jiffy! 











NEVER AGAIN that sick feeling 
when your toilet overflows 


‘TOILAFLEX’ 
Toilet Plunger 


Ordinary plungers don’t seat properly, 
forcing air and water to splash back. 
Thus you have a mess and you lose 
the very pressure needed to clear the 
clogging mass. 

With “Toilaflex”, designed for toilets, 
no air or water can escape. The patented, 
tapered tail forms an air-tight fit: the 
full pressure plows through the obstruc- 
tion and swishes it down. Can’t miss! 


® DOUBLE-SIZE CUP, DOUBLE-PRESSURE 


® DESIGNED TO FLEX AT ANY ANGLE 
© CENTERS ITSELF, CAN’T SKID AROUND 


$2 65 fully 


guaranteed 








AT MOST HARDWARE STORES 


a, Feet Burn? 


SORE? 
TIRED? 
IRRITATED? 














PERSPIRE 
CHAFED ? 
TENDER? 


Grateful Relief Yours in SECONDS 


Soothing, cooling, Dr. Scholl’s Foot Powder 
does all this—and more: Insures greater 
walking ease in new or tight shoes . . . helps 
prevent Athlete’s Foot . . . promotes foot 
health. At Drug, Shoe, Dept., 
5-10#¢ Stores. 15¢, 40¢, Econo- 
my Size 75¢. Use it every day. 


Dr. Scholls 


FOOT POWDER 


SUNSET IS THE PERFECT GIFT... 
Only: | year $3, 2 years $5, 3 years $6 
(in 7 Western states and Hawaii) 

SUNSET, Menlo Park, California 














MARCH 1960 





LYN DAVIS 


Spotlight hidden at base of sourwood 
tree shines up through the leaves, flowers 


Why we like the 


sourwood 


Sourwood, or sorrel tree (Oxydendrum ar- 

boreum), has at least four features that 

should appeal to many Northwest gar- 

deners, It blooms for about three months 

in the summer, has brilliant red fall color, 

thrives in an acid-type soil, and doesn’t 

grow above 25 feet. 

As an ungainly three or four-year-old 

plant devoid of leaves, sorrel tree has little 

to recommend it this month in the nurs- 

ery. But as it matures, you'll enjoy its 

slender upright branching pattern in 

winter. When its narrow four to nine-inch 

leaves unfurl in April, they are a pale 
bronze green. The tree puts out graceful 
fingers of creamy white bloom in June. 
Its leaves start turning red in mid-Sep- 
tember and reach a brilliant deep ox-blood 
red a month later. The bead-sized flowers 
drop off in late August, but the clusters 
of silvery gray seed capsules hang on 
through late winter. 

Growing in either light or fairly heavy 
peat-enriched soil, sourwood will enjoy 
a sunny location or share root space under 
the high canopy of Douglas firs, oaks, or 
maples. Its moisture requirement is 
moderate, and no diseases seem to plague 
it. Although deciduous it should be trans- 
planted with a root ball. Sourwood trees 
are often misplaced in the garden because 
they look more like shrubs than trees 
when they’re young. You'll regret it if you 
don’t allow them 15 to 25 feet of head 
room and 6 to 8 feet to spread. 

The tree in the photograph above was 
planted under an overhang five years 
ago; it grew slowly for the first three 
years, but for the past two has sent out 
strong vertical 24-inch-long shoots. The 
owners haven’t decided whether to try 
transplanting it to another location or 





AQUA IVY 


the tablets to 
tame the West’s 
Poison Oak 


AQUA IVY TABLETS 
provide safe, 
effective 
season-long 
IMMUNITY to 
Poison Oak 


Last year, thousands of 
youngsters of all ages— 
many chronic sufferers— 
did not catch poison oak 
or poison ivy. Because 
Aqua Ivy’s immunity 
protected them—protected 
them from within (where 
it can’t rub off !)— 
protected them all 
season long! 


Aqua Ivy AP® Tablets are proven 
effective in fully 95% of cases 
—are proven safe. And they're so 
easy-to-take. (If your children 
took Aqua Ivy Tablets last year, 
be sure they take them again— 
now—to maintain their 
immunity this year.) 





REMEMBER: Don’t wait till summer. It takes 
time to build full immunity. Start your family 
on Aqua Ivy right away. (They're equally 
effective for adults, too.) Aqua Ivy Tablets 
are available at your local pharmacy in 

the U. S. and Canada. 


Send coupon for free informative booklet that 
tells all about poison oak, and how Aqua Ivy 
Tablets were developed to provide immunity. 











to remove the overhang. 





Dept. SS 
SYNTEX CHEMICAL COMPANY, Inc., 
Box 117, New York 11, N. Y. 


Please send me your free Poison Oak facts 
booklet. 


My Name 





(please print clearly) 
Street Address 





City State 












From a Northwest landscape designer’s sketchbook . . . 


“These plantings I liked” 


Last summer we toured some residential 
areas in Western Oregon and Western 
Washington with a landscape designer at 
our side. Carrying a sketch pad, he made 
these drawings which emphasize the land- 


the plant itself. 
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Country roadside parking problem handled well here. Multiple 
planting of Pacific dogwood in the foreground, left. Hypericum 
calycinum ground cover under dogwood, kinnikinnick behind 
logs. Gray accent is Senecio greyii; Vinca minor beneath 


scape purpose of the plant, rather than 


You can see in the sketches that you could 
substitute many other plants for those 
listed, without violating a design. 





It was interesting to us that unusually 
attractive plantings seldom needed un- 
usual plant material. The plants used are 
certainly well known—dogwood, photinia, 
heather, kinnikinnick, hypericum. 
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Entrance planting uses some of the Northwest's best plants. 
Left of entry are a large Stranvaesia davidiana and three Japa- 
nese photinias; the single plant on the right is Garrya elliptica. 
A collection of dwarf heather is grouped among the rocks 








White-trunked birches with black markings against whitewashed 
brick set theme here. On rock-held bank, variegated pachy- 
sandra, foreground; above, golden Pfitzer junipers tie in to color 
scheme. Under birches: dwarf rhododendrons, Pieris floribunda 


252 
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Simple planting dramatized by irregular form of Juniperus squa- 
mata meyeri, blue-gray against rose-colored wall. In the low 
planting are drifts of these Northwest natives: longleaf mahonia 
(M. nervosa), salal, and the blue flowered Penstemon fruticosus 


SUNSET 
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New Redwood Seal-Stain 


Thompson’s Redwood Seal-Stain is a new 
compound that preserves, protects and re- 
stores the natural beauty of redwood and 
cedar. Use on plywood or knotty pine. Now 
ready-mixed with Thompson’s Water Seal... 
stops moisture damage. Now in Sequoia Red 
or Brown. Apply by brush, roller or spray. At 
dealers or write direct. Pint $1.05, Qt. $1.75, 
Gal. $5.32, Five-Gal. $25.25, ppd. Tax incl. No 
C.0.D.’s please. E. A. Thompson Co., Mer- 
chandise Mart, San Francisco 3, California. 





Yes Madame Gift Sampler 


The Northwest’s own “national brand” of 
finest fruits: freestone Elberta Peaches, Bart- 
lett Pears, Purple Plums, Apricots, Dark 
Sweet Cherries and Blueberries. Grown in 
famous Yakima and Willamette Valleys and 
Western Washington. At better stores, or send 
$2.65 for 6-pack (one lb. cans) ppd. anywhere 
in Pacific Northwest. (Washington State resi- 
dents add 11c sales tax.) Washington-Oregon- 
Idaho Foods, Inc., Box 30, Vancouver, Wash- 


ington, 





Merry Broom-Merry Mop-Merry Waxer 


3 wonderful Merry cleaning aids. Merry Mop, 
sponge mop with big thick sponge that really 
cleans, $3.95; refill $1.79. Merry Broom, of 
miracle plastifoam, sweeps clean with a single 
stroke, picks up cat/dog hair, $1.95; refill 79c. 
Merry Wazer, large plastifoam sponge applies 
wax evenly, reversible, washes in hot water, 
$1.29; refill $9c. At stores or order direct. 
Corcoran Mfg Co.. Long Beach 4, Calif. Sent 
postpaid. No COD’s. Add 4% tax in Calif. 
Buy all 8, get 7 assorted size sponges free. 
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No More Wet Shoes, or Clothing 


Colorless Thompson’s Water Seal protects, 
preserves, waterproofs leather boots, shoes, 
outdoor clothing... keeps children’s play shoes 
or adults’ dress shoes dry all winter long. Also 
waterproofs top coats, leather jackets. Won't 
harden or crack leather or fabrics, At paint, 
hardware, sporting goods stores or write di- 
rect. 16 oz. spray can $1.89, Qt. $1.75, Gal. 
$5.35, 5-Gal. $25.25 ppd., tax incl. No C.0.D.’s 
please. E. A. Thompson Company, Inc., Mer- 
chandise Mart, San Francisco $, California. 
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Improve Your Figure, $1.98 


Stretch your way to a trimmer you with new, 
sturdy rubber Stretch-a-Way. Make any room 
your private gym in which to use this scientific 
exerciser. Complete with special chart to show 
you the safe method of toning muscles. Im- 
prove your figure—tummy, thighs, hip and 
bust measurements—this natural way! Keep 
fit and trim. Stores away in any drawer. Guar- 
anteed or your money back! Only $1.98, post- 
age paid. Order Stretch-a-Way from Sunset 
House, 621 Sunset Bidg., Beverly Hills, Calif. 





Now Get Blonde Wood Effects— 


On dark woodwork or furniture without re- 
moving old paint! Lite-Chrome, an amazing 
product, goes over old finishes, No messy re- 
moving. 3 simple steps—apply Base Coat, a 
thin coat of Color Grain, Finish Coat gives a 
rich, satiny finish. 4% pt. Lite-Chrome Base 
Coat, %4 pt. Color Grain, % pt. Finish Coat 
will do average chest—only $2.64 ppd. 4 Col- 
ors—Satinwood, White Elm, Silver Birch, 
Honey Maple. Free Literature. O’Brien Paint 
Corp., 1019 Mission St., San Francisco, Calif. 


Advertisements of new and useful products for better Western Living. 


ij 


Osnaburg Fabric—64c a Yard 


Here’s the solution to your drapery problems 
Beautiful drapery material at amazingly low 
cost. Natural beige color lightly flecked with 
brown to harmonize with most any room. All 
cotton with texture like linen. Easy to wash 
and dye. Long lasting. Ideal for drapes, slip 
covers, seat covers, skirts, etc. 40 inches wide 
Only 64c a yard (add 4% tax in Calif.) .. . 
sent postpaid. Send 10c for generous Sample 
Swatch. Global Commodities Co., Dept. S-34, 
737-35th Ave., San Francisco 21, California 
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Air Travel Iron 


Air Travel Iron for fastidious grooming when 
traveling. Dine out at the end of a day’s travel- 
ing in your usually well pressed dress or suit. 
Ideal on vacation, honeymoon or business trip. 
A wonderful birthday or bridal gift. Satisfac- 
tion guaranteed. Order now for vacation or 
gift. Your cost now only $3.98 postage incl. 
This price is good for stock on hand. Send 
your order to The Lancaster House, 44517 
Leatherwood, Lancaster, Calif.: harry h. hook 
& assoc. No COD please. 
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New 3-Ply Fingering Yarn 40c Oz. 


The most beautiful 3-ply fingering yarn you 
can imagine! All zephyr, beautifully dyed in 
our own California Colortones. You must see 
this before you knit another sweater! Send 25c 
for The Yarn Shop Swatch Book including 
over 350 various yarn types and colors for 
every knitting need. Or visit one of our stores. 
The Yarn Shop, 560 A-3 Alabama Street, San 
Francisco, and Town and Country Village, 
Palo Alto, featuring finest quality yarns at 
budget happy prices. 
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Fireplace With the "Log-Cabin Look!" 
“Flying L” Lodge Room—this handsome unit 
is designed to heat a large living room. Fits in 
25”x36”" floor space. Shipped cartoned, com- 
plete with custom-made spark-proof screen 
and one 24” section of 10” flue. Special hearth 
available as extra equipment. Shipping weight, 
approximately 155 lbs, List price, $102.50. 
Guaranteed—send check or money order—no 
C.0.D.’s Write for free products catalog. 
Lincoln Steel Corp., Box 1668, Dept. 8, Lin- 
coln, Nebraska. 








Now! Especially for Northwest Waters 


Repaint with Preservative’s Maritime Topside 
Deck and Hull Finishes, suited for canvas, 
wood or metal surfaces. Maritime assures you 
a tough, durable finish especially tested for 
Northwest weather and waters . . . resists 
cracking, dulling, staining. Scrubbing won’t 
mar gloss or color. 16 modern ready-mixed 
colors, plus 44 custom colors by Evricolor®. 
At your dealer or direct. $2.63 qt., $8.95 gal. 
Custom-mixed slightly more. Preservative 
Paint Co., 5410 Airport Way, Seattle 8, Wash. 





Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 





1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $ 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 323 Jasperson Bldg., Culver 
City 1, California. 
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Household and Garden Tie 


Tie plants to stakes, tomato and other vines 
to trellises with Plas-Ties. Plas-Ties are green 
water-proof plastic tapes with a wire core, and 
they tie securely with a single twist. Re-usable, 
Plas-Ties are also handy for tying freezer bags, 
bags holding wet vegetables, etc. A package of 
60—7” Plas-Ties, only 29c, at your garden 
supply, or write Plas-Ties Company, 625 Poin- 
settia, Santa Ana, California. Also available in 
50’ and 200’ economy spools. Plas-Ties can be 
cut with ordinary household scissors. 








Yes Madame 6-Pack 


The Northwest’s finest vegetables: cut 
Asparagus Spears, Blue Lake Green Beans, 
Golden Wax Beans, Sweet Peas and whole 
kernel Sweet Corn, Grown in Willamette Val- 
ley, Umatilla County, Oregon; Fruitland, 
Idaho; Sunnyside and Clark County, Wash- 
ington. At better stores or send $2.25 for 
6-pack shipped postpaid anywhere in North- 
west. (Washington residents add 9c sales tax.) 
Washington-Oregon-Idaho Foods, Box 30, 
Vancouver, Washington. 
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Fast Drying Concrete Floor Paint 
Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller—dries in 40 min. Ideal for 
car ports, patios, utility rooms. No acid etch- 
ing. Gal. does up to 500 sq. ft. Free color 
chart: Patio Green, Riviera Blue, Tile Red, 
Light Gray, Battleship Gray, Tile Green, 
Cocoa Brown, Sandstone, Black, White. At 
your paint dealers $6.65 gal., $2.12 qt. or send 
check. Add 4% Calif, tax. Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, California. 


Advertisements of new and useful products for better Western Living. 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” it to drape 
the widest window floor-to-ceiling with one 
piece of cloth! No seams to sew or show. Hand- 
loomed appearance. This sturdy cotton is 
woven for fluff-dry laundering—never ironed. 
Smart for slipcovers, Off-white, pure white or 
custom-matched color. 3 weaves to choose 
from. All floor-to-ceiling widths. $2.98 to $4.98 
yd. Available pre-pleated. Send 25c for bro- 
chure, samples, order blanks. Homespun 
House, 291 S. Robertson, Beverly Hills 24, Cal. 
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You Plant These Pots—40 for $1 
Plant summer seedlings, cuttings or slips in 
these Pots made of pressed fertilizer. They'll 
get a head start . . . with faster, stronger 
growth! To transplant, put Pot and all into the 
ground! Pots disintegrate—roots grow right 
through with excellent aeration—with no 
shock. You need no fertilizer, and much less 
water. 24%,” diameter. Guaranteed or money 
back! 40 plant pots for $1, postage paid. 100 
Plant Pots, $1.95. Order from Sunset House, 
621 Sunset Building, Beverly Hills, California. 





Landscaping for Western Living 


This book is the result of thirty years’ study 
of the trials, errors, and successes of thousands 
of the West’s famous landscape architects and 
homeowners. Shows how to get maximum ad- 
vantage out of every square inch of land 
around a house. How to start with a bare lot 
or remodel an older garden; how to estimate 
costs; how to plan for low maintenance; what 
to do with various shapes of lots. Only $2.00. 
Gift binding $4.00 from Lane Book Company, 
Menlo Park, California. 


SUNSET 
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Keep Kip Handy for Burns 


Kip is the West’s most famous burn treatment 
—first aid for burns, scalds, sunburn, cuts and 
scratches. Kip eases pain promptly, promotes 
healing, lessens chances of scarring. Keep 
creamy Kip ointment always handy for emer- 
gencies. Or try soothing Kip antiseptic oil. 
Both contain powerful pain-lifting topical an- 
esthetics. Both are antiseptic—safe to use with 
children. Get it at drug stores in tubes or 4 
Ib. tins, or send 10c for sample to Kip, 778 E. 
Pico, Los Angeles 21. Keep Kip handy! 
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Satin Stain Your Furniture! 
Whatever style of furniture you prefer, it is 
easy now to stain it in your choice of 28 beau- 
tiful colors. Refinishing Kit contains all neces- 
sary materials for removing the old finish and 
applying the new finish in refinishing furni- 
ture, w paneling, antiques, cabinets, etc. 
Refinishing Kit $6.83, Regular Kit (finishing 
materials only) $3.74 Ppd. tax incl. Free Color 
Brochure. Available at Unfinished Furniture, 
Paint, Lumber, Hardware Stores, Beverlee’s 
Satin Stain, 1410 Mooney Blvd., Visalia, Calif. 





New! A Money-Saving Plant Starter 


Get beautiful results and save—grow your own 
bedding plants. No need for breakable glass 
hot-beds. Solarmatic starts and grows health- 
ier bedding plants 20% faster than under 
glass! Holds 2 large flats or 28 pots. Heavy- 
duty polyethylene, mildew-proof base, rigid 
steel bows. Light, portable—easy to assemble, 
move, disassemble and store. An unusual gift, 
too. $4.95 at hdwe., garden stores. If unavail- 
able, order from Solarmatic, P.O. Box 1829, 
Seattle 11, Washington. (No COD’s, please.) 
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Magic Zipper Pull 


No more snagged clothes, pinched skin, or 
jammed zippers—you zip yourself with ease 
with Magic Zipper Pull. Not just a hook; stain- 
less steel hook-plate actually flattens material 
under zipper. Works like magic on foundation 
garments, bathing suits, all hard-to-reach zip- 
pers. 18” chain zips and unzips full-length 
back zippers. Of special use to the handi- 
capped, Makes a wonderful gift or prize. Send 
$1 to Ronny, P.O. Box 24, San Diego 10, Cali- 
fornia. (Calif. residents add 4c tax.) 





Magic Brain Calculator—$| 


Pocket adding machine does all your math 
problems with ease. Adds—subtracts—multi- 
plies to 99,999,999. This Magic Brain Calcula- 
tor balances check books, adds grocery tapes, 
bridge scores, children’s schoolwork, income 
tax statements, car mileage. Gives the answer 
in seconds! Simple to use . . . all steel mecha- 
nism works fast. Money back guarantee! 
Magic Brain Calculator, only $1, postage paid. 
Sunset House, 621 Sunset Building, Beverly 
Hills, California. 









For 29 years, thousands of women have used 
and loved Athene Hand Cream. Satisfied users 
know it soothes sensitive skins, stops excessive 
skin dryness, is soft, smooth, grease free, ab- 
sorbs immediately. No miracle ingredients— 
just the best natural elements. 7 oz. jar $1.40. 
New companion product—Athene Hand & 
Body Lotion, in handy dispenser top bottle, 
4 oz. $1.15. At your favorite Dept., Drug, 
Beauty Shop or direct ppd. incl. taxes. J. N. 
MacMartin Co., P.O. Box 177, Berkeley, Calif. 





Aloha From Hawaii 


Your 50th state offers its beautiful commem- 
orative dollar-size souvenir coin. This pocket 
piece has been blessed officially by the Ha- 
waiian Kahuna (Man of God) so that it will 
bring good fortune and happiness to its owners. 
It also can be made into fascinating and un- 
usual jewelry. This coin is redeemable at face 
value ($1.00) by the Maui Chamber of Com- 
merce if presented before 12 noon Friday, July 
1, 1960. Send your one dollar now to Hawaii 
Souvenir Coins, Waikiki 15, Hawaii. 








Like Walking on Air! 


Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes 3 to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AC Buffum St., Lynn, Mass, 








Recover Your Lawn Swing, Only $13.95 


It takes less than an hour to make your ex- 
pensive lawn swing new again with Kellys 
gaily striped recover sets. Actual $16.95 value. 
Complete set includes canopy, seat and back 
covers, apron and arm rest covers, Easy to 
follow instructions, Fits every regular swing. 
Smart California stripes in Terra Cotta (Rust), 
Blue or Green. Sent prepaid, only $12.95 tax 
included. Specify color. Plastic Recover set, 
$29.50. Send for New Catalog. Kellys, Tele- 
graph at 25th, Oakland 12, California. 


Advertisements of new and useful products for better Western Living. 9 5 5 
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a é Free standing frame. Comes ready to paint to your 
& ‘ Mp : a PLANT-CHEM COMES IN 2 own color scheme—adds charm and fascination for 
| Bn sod H 3 a FORMULAE (50< and $1 sizes) Indoor-Outdoor living. Order now 

meee see” > eee |. © rr a ee Se ee ee ee ee ns 
- 251920 from | | E - Plant-Chem all-purpose aeae roe a ” 
& sy eae ores i@— pot i rich Plant Food Make your own water fountain 
i pian boo! - § trapntaag it Mit iekt ra For potted plants —start- or falls ‘‘“MIGHTY MIDGET."’ 




















. . - ’ high. 1. 

BBuilding code ieee solid tongue andl ing seeds, slips, cuttings tong 9p aber mf me 

MBgrooved Red-E-Cut wall package costll and transplantings. or above. Guaranteed 1 yr. 

$1330.00. includes exterior walls of pre-cut, @ runs in 5 yr. supply of oil 

BT&G Logs. . . . Predrilled for easy erection Plant-Chem ~ a> Be iad 0. (Ne C.0.D) add tax in Calif. 
HB with steel cables. Erects at 1/3 the labor cost Acid-Loving ‘ants WHISPERING WATERS 

Hof studded walls. . . . Delivery cost included Azaleas, Camellias, Rho- 6100 Sepulveda, Van Nuys, Calif. 

for combined shipments. . . . Small art dodendrons. Fuchsias. etc. 

Btional charge for delivery direct to your job 4 TESTER 

B site. € FREE! SOIL 


MB Advise Building Location for Cost Delivered @ Unique tester tell immediately if your soil te RAIN GAUGE 


acid, alkaline or neutral! Also, explanatory 
5 SEND FOR FREE COLOR BROCHURE z folder tells how to supplement soil deficiencies. 


HsSend $1.00 for New Red-E-Cut Plan book Write tells {Sy g 00 
Binquire Through Your Local Materials Dealer ° y 

r or write: Red-£-Cut Logs # aU Ba eee | something 

& P. O. Box 969, Medford, Oregon ' 9th and Grayson, Berkeley 10, California 











TITITIiTifTitrittttt ty. 


about 
the & 
weather & 


Takes the guess- 
work out of the 

weather. Shows exact 
rainfall at your own home. 
Great aid for gardeners, 
sportsmen, homemakers. Easily 
attached to any outside post or 
fence —holds firmly in ground. 
Sturdy gloss tube. Heavy duty steel 
wire holder. ideo! for gifts to family and 
friends. ORDER TODAY —$1.00 each 
Postpaid—3 for $2.95. No limit. 
Desler Inquiries invited 


PIONEER SALES COMPANY 
5529 Redfield St. © Dallas, Texas 











Here it is! Your chance to get the New 
“SUN-GLORY” prefabricated complete- 
to-ground greenhouse! Newest style! 
Lifetime REDWOOD! Hailproof! Self- 
shading. Needs no base! Has built-in 
benches. Prices on Sturdi-Built green- 
Trailer facilities: refrig., sink, butane stove, dinette- | houses start at $199, freight prepaid! 








8’, 9 and 10’ models. 10 floor plans. Fits all pickups. 
Front kitchen style, rounded top, no sway, insulated. 


bed, or twin beds. Send for FREE folder and name of Send for Color Catalog showing sizes 
your nearest dealer. For fun, join ovr annual King Cora- 


von trips—Alaska in summer, Mexico in winter. Dealers and styles: Sturdi-Built Mfg. Co., Dept. 


sar ~ S, 11304 S.W. Boones Ferry Road, Port- 
SPORT KING ACHES, INC. : . 
148 Caldwell Bivd. Aart oh maa 8, Idoho | land 19, Oregon. 




















KEEP YOUR SEPTIC TANK WORKING! Has Hendle- 
i Use SEPTONIC RARE, AWARD-WINNING Sea welt 
' 
rea csr! || RHODODENDRONS AND AZALEAS 
specially formulate . 
i Nic Sep product designed to W rite for free 250-plant catalog— “ A ore ides in resonate Scales we 
keep septic tanks func- ; ’ ow many times hove you wante oO weigh your 
’ 4 tioning properly—stim- largest selection on Coast! in your bedroom instead of the bathroom? But the 
Pil viates bacterial action New 36-page illustrated catalog tists over 250 soft carpeted bedroom floor causes most scales to 
ae Pr —easy to use—effective plants, many hard to find elsewhere. Grown from be inaccurate and vary several pounds. Now with 
bl LJ —inexpensive. Non-poi- cuttings from award and selected forms from all this Hanson Weighmaster, the very finest in personal 
ues sonous, harmless to over the world. Dwarf rhododendrons you reod scales, you can get accurate weighing on any kind 
enn plumbing or septic tank. about in ‘‘Sunset,’’ largest selection on the Coast. of floor. The new exclusive equalizer bor mechanism 
4-treatment package, Knaphill azaleas, big scented flowers, wonderful built into this scale does the trick. It has an oversize 
$1.49, year’s supply, colors, brilliant fall foliage. Zenobia, viburnum, 3” dial you can see and be sure. Individually hand 
$5.95, postage pd. leucothoe, enkianthus, pieris, gaultheria and other tested for precise accuracy. White or black og! 
ground covers, unusuol vines, other rare plants for with DuPont Mylar mat, gold trim. Price—$9.50. 
Al grocery, hardware, plumbing and seed stores, fine gardens. We ship everywhere. not available at your dealer order direct ae 
or direct — factory, postage paid. Send check or money order 
THE BOVEES (no C.0.D. please). 
Distributor: AUBRFY L. JARED Co. 1737S $.W. Coronado, Portiand 19, Ore. MAKES A BEAUTIFUL GIFT 
Seattle 99, Wash. P. O. Box 4116 Hanson Scale Co. (Est. 1888) Northbrook, tl. 
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THE ONLY 
EXTRUDED 
ALUMINUM 
SCREEN DOOR 
with a 





vat) 


YEAR 
GUARANTEE! 





Heavy duty double-rein- 
forced construction! Pre- 
drilled . . . ready to install! — = 
Includes all hardware and = 
Air Closer! Buy from your $99" 
hardware or lumber complete 
dealer! 
YANCEY Aluminum Products Div. 
COMPANY Sacramento 6, California 
nak RRC: 







































You can make your “bit of earth” the 
exotic showplace of the neighborhood 
THE ART OF THE 
JAPANESE GARDEN 


Py Tatsvo Isurmoto, author of The Art of 
Flower Arrangement, etc. The designing of 
the Japanese garden is an art that has evolved 
over 14 centuries. In this new book a famous 
oriental horticulturist shows you how to com- 
bine the basic, traditional Japanese elements 
of stone, water, simple fencing and permanent 
planting in your own American garden to 
create a lovely landscape that will enchant 
all seasons, yg after year. The 200 


exquisite photograp! were taken by the 


author in Japan. 
Only $2.95. Order from Crown PuBLISHERs, 
Dept. 158, ae a J 5. ae. —_ 
ge by remi g now. ‘und in ays 
if not delighted. . 





World's First & Only DO-IT-YOURSELF 


GUIDEBOOK 
FOR YEAR-ROUND [RIS BLOOM 

Here is your opportunity to find out about 
the amazing new races of Iris for bloom in 
the spring and then again in the summer, 
fall or winter. Deluxe FULL-COLOR 
Guidebook tells how to grow and use 20 
types of IRIS; how to select by colors, 
seasons, etc.; how to hybridize and create 
your own new IRIS. 


New, Rare & Unusual Iris 
Hundreds of the very newest in Tall Bearded, in- 
cluding the new pinks, reds, blacks and greenish 
tones. Many seldom-seen types for special uses, 
such as corsages, flower arrangements, rock gor- 
dens, pot culture, exhibition and for bloom in all 
four seasons. Choose yours from the world’s most 

pl te IRIS collection of hardy mountcain-grown 
stock. 


==—=-Don’t Delay—Mail COUPON Today ~~; 
LLOYD AUSTIN'S 


| RAINBOW Hypbridizing GARDENS 


| Dept. $-34, Placerville, California 











| geous 1960 IRIS COLOR GUIDEBOOK, 
and also free Certificate good for expen- 


| 
I 
I 
I enclose 25c (coin or stamps) for gor- | 
! 
| sive new Iris with my first order for Iris. 








Get Tile Joints White!—$| 


Now, make tile joints gleam bright white . . . 
fast! New cleaner gets pesky joints in tile pure 
white and sparkling clean with no effort! Just 
apply liquid right from the applicator squeeze 
bottle . . . grime, grease and dirt disappear 
like magic. For cement joints between kitchen, 
shower and bath ceramic tiles. Large 6 oz. 
squeeze bottle with “clean-between” head. 
Money back guarantee! Bright-Joint Cleaner, 
only $1, postage paid. Sunset House, 621 
Sunset Building, Beverly Hills, California. 


DECORATE 










YALU 


- 
TH 


HUH 


YS 





—_ 


NO MORTAR — NO FOUNDATION 
Choice of 3 Decorator Colors... See Z-Brick at Your 
Home improvement Products Dealer... or write to: 


Z-BRICK «) 2107 North 34th Street 
SEATTLE 3, WASHINGTON 














“| don't see how 
we ever got along 
without FlexPort 
before. We are 
more than pleased 

. we think Flex 
Port is terrific. 


Dog Breeder, 
Connecticut 


FlexPort PET DOOR: 


Dogs ond cots are easily trained to use FlexPort. 
Ends scratched doors and whining. Keeps out flies, 
wind, rain, Gives you and pet complete freedom 
Soft plastic triangles close gently and tightly. Easily 
installed in homes, kennels, garages, dog houses. Al! 
sizes available. Prices start at $16.50. Do not send 
order. Write for free folder. 


TUREN, Inc., Dept. SN-3 
Beaver Park, Danvers, Mass. 














* ~ PERFECT YOUR POSTURE 
~ IN ONE MINUTE A DAY! 


Now, in just 60 seconds a day, new !- 
Minute Posture Board will improve your 
entire figure. Sure results for men & 
women to look their best! Comes with 
exercord & tested instructions. $3.95 ppd. 
'* In Calif., add 4% tox. Send for brochure. 
PACIFIC MART, 1950(230) Camden Ave., 
Los Angeles 25. 


GARDEN is your WORLD 
















FISH EMULSION 
FERTILIZER 


200 tbs. row fish condensed to every gelion. 100% 
* organic. Nen-burning. At dealers everywhere or write. 
’ ATLAS FISH FERTILIZER COMPANY 
Laat No. 1 Drumm St., Rm. 227, San Francisco 11, Calif. 


MARCH 1960 









Saves 
Work - Water 


At your dealer 
or $1.98 ppd. 


© Screw this aluminum head on hose. 

© Place it—leave it. Waters deep and fast. 
® No wash—no waste—never clogs. 

® Does away with wet foliage. 

® Built to last—no moving parts. 

® Baffles inside give perfect performance. 














nationally 


& = “ 


famous Lropitan 


eM 





5-piece 
Bring the warm-hearted romance of _ starter group 
Hawaii right into your own home with $115 


this Kona starter group by Ritts, f.0.b. factory 
maker of fine furniture for 25 years. Ten ¢ 
Exclusive lifetime warranty. Formica uenee Sack 
table top. Send 25¢ for catalog with guarantee 


upholstery and finish selections. 
RITTS CO., Dept. S-3 
2221 S. Sepulveda, Los Angeles 64, Cal. 
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Automatic 
lawn 
sprinkling 
with an 


Aqua 
CONTROL VALVE 


Turns your sprinkler 
system on and off for 
any set time. Protects 
your lawn and shrubs 
by proper watering, 
even while you are 
away for a weekend or 
@ vacation. Popularly 
priced, easy to install, 
Simple, dependable, 
guaranteed. 


At hardware 
or nursery 
dealers 
SEND FOR 
FOLDER 12 
A-N Tool & Die 
518 S. Fair Oaks 
Pasadena, Calif. 


DEALER INQUIRIES INVITED 


GUARANTEED 
= 5 2 en 2 8 OF SE Ok 


Winegard 


4\TV ea FM 
ANTENNAS 


priced as low as $J]Q95 
Special Bright Gold Anodized 


aluminum stops salt air corro- 
sion looks better on your 
home 

Finest antenna you can own 


Written Factory Guarantee of 
Satisfaction 


Minegard Co. 


3017 Scotten, Burlington, lowe 











Roum . Romer 


...t0 hidden, far-away places... 


Imagine, comforts of home yours . .. like living 
on a magic carpet, your Romer will bring those 
thrilling, far-away places within your reach... 
to hunt and fish as never before. Big roomy 
Romer . . . choice of five floor plans , . . sleeps 
five or more, yet compactly has all the quality 

Pw features most wanted by you. 


f Gz eo 4 A Romer to fit every pickup. 
2. 


U.S. Patent #0185146 
Write today for Romer's FREE SPORTSMAN'S 
TRAVEL PACKET. It's packed full of valuable 
material for the sportsman. Illustrated booklet 
on the ROMER COACH and name of nearest 
dealer included. Send your name and address 
to: 
Write Today for @ Dealer 
Romer Coach Inquiries 
detail CMLOM livres 
HONORBUILT TRAILER MANUFACTURING COMPANY 
756 Hansen Ave., Lakeview, Riverside Co., Calif. 








New Latex-Alkyd Masonry Paint 


Amazing Outside Luminall with miracle bind- 
er Acrypolyrene beautifies & protects masonry, 
brick, stucco, asbestos shingles and _ siding. 
Apply with brush. roller, spray—dries fast, 


binds tightly to the surface. No “wetting- 
down” before or after painting, no acid washes 
or primers needed. Resists alkali. Dazzling 
White and pastel colors $6.40 gal., $1.88 qt. 
Deep colors higher. At your dealer’s or send 
check. add 4% Calif. tax, Lumiall Paints, 
7006 Stanford Ave., Los Angeles 1, Calif. 





SEWER 
Clogged? 
DRAINS 
Stopped Up! 
Sau YOUR LOCAL 


ROTO ROOTER 


SEWER SERVICE 





COMPANY 
“Razor-Kleens” 


sewers and drains 
electrically. 


Write Dept. $-38 
ROTO-ROOTER CORP. 
Des Moines 14, lowa 








_ rs oy 


rabid, 





00 ‘SH 
50 MATCHING ENVELOPES 


Your NAME, ADDRESS, CITY and STATE 
Distinctively PRINTED in BLUE on 3 LINES 
Fine quality white vellum stationary. 100 
Sheets (5!/. x 7)-and 50 matchin — 
opes, all personalized. Correct for your 

own use — oon as a gift, Please print. euanamies 
Sorry no C.O.D 


HAMILTON-WARD otrr. 124™"a7ue"? 
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Modern...Color-Keyed 


PLASBOND 
a BROOMS 


Patented Process 
Positively Bonds 
Bristles to Handle! 

Aan Choice of COLORS 


onc Corp., Santa Cruz, Cal. 














Worm Your Dog As You Feed Him! 


Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. It’s 
so easy, a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 
quickly and safely expels all roundworms 


(Ascarids). No muss or fuss. no unpleasant 
after-effects. So gentle and effective, veteri- 
narians use it, too. In sizes for dogs, puppies, 
cats, kittens at all pet departments. Or send 
$1 to Pulvex, 1909 N. Clifton Ave., Dept. 
S-30, Chicago 14, Illinois. 


ORTHO® PLANTER MIX 


Houseplants grow gorgeous with this spe- 
cially prepared planting medium. It’s rich 
in organic matter and humus, maintains 


right air and water bal- 
ance. Treated with new 
“captan” fungicide to 
prevent damp-off and 
other diseases. . 


CALIFORNIA SPRAY-CHEMICAL CORPO e , CALIF. 
F a a Perennials * Alpines 
Chrysanthemums ° Iris 

It pronounces all names! 


LAMB NURSERIES 
E. 101 Sharp, Box S-30, Spokane, Wash. 














COLORED CATALOG 
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If it does, have your 
plumber installa 
ZILA-F LO silent action 
ballcock. 


ZILA-FLO 


MANUFACTURING CORPORATION 
GARDENA, CALIFORNIA 


BEST for GARDEN BUGS 


USE THE UNIVERSAL 
ROSE SPRAY 


7d 
peel a”) Does two jobs in one—kills 
4 yeh mb thrip and aphis; combats mi 
Y dew, black spot and rust. 
FOR ROSE BEETLES USE 


DOUBL-DETH 


Controls sucking and 

chewing insects in one operation. 
Safe for ornamental and flowering 
plants. 


FOR DEEP AND VIVID COLOR 
use IRON TONE 

AND FOR RICHER, FINER SOIL 
use TRACE-TONE 


See Your Favorite Garden Supply 
Dealer 








@J veEstTRUXOL 





REDWOOD PLAYHOUSES 
World's largest mfr. sold only fac- 
tory direct. 6 models from $49.95. 
For storage, pets, tools, workshop, 
bathhouse, etc. 














Free slustrated catalog 
We ship anywhere 

5 Step Patio Furniture \ 
Dept, $, 1134! Camarillo, 
North Hollywood, Calif 






PROTECTS » 


HENRY 


STAY BLACK 


DRIVEWAY COATING 


BEAUTIFIES 











MARCH 1960 


GLEAMING BRITE 


00 film... 













BY THE MAKERS OF 
MRS. STEWART’S BLUING 
Minneapolis 3, Minnesota 





ing. Enables you to concentrate on 
problem areas such as thighs and 
upper arms. Also soothes tense 
nerves and muscles. Safe and easy 
fo use. 110V AC or DC — $59.95 
i Send check or money order to 


ANDIS 


PRODUCTS CORPORATION 
DEPT. 970-C, RACINE, WIS. 


| 


SIZES 10-16 
WIDTHS 
AAA-EEE 


We specialize in LARGE 
SIZES ONLY — sizes 
10 to 16 and widths 
AAA to EEE. Dress, 


= work, athletic 
oes. Also boots, slip- 
pers, sox, overshoes — 
all in your hard-to-find 
large size! Top quality 
at sensible prices. Com- 
plete satisfaction Guar- 
anteed! Not sold in 
stores — by mail only! 
Write for FREE com- 
plete Catalog! 


EXTRA-LONG SHIRTS, SLACKS AND JACKETS 
Dress ond sport shirts with bodies cut full 4” 
longer! Slacks with extra-long legs and rise! Out- 
door jackets with extra-long bodies and sleeves! 
Prices from $4.95 up. Write for FREE Catalog 
showing complete King-Size Shoe and Apparel line! 


STYLE! 


















Automatic Electric Siicbeard Heat 


Simplest, cleanest, most satisfactory heat 
Electricity produces heat in the Cavalier elec- 
tric baseboard which replaces part of base- 
board trim along weatherside walls. No wall 
or floor space lost. No flues or ducts, no fuel 
storage, ashes, soot. Widely used on West 
Coast for many years. Cavalier has built high- 
est quality products since 1865, guarantees 
them in writing. Free folder “Special Advan- 
tages of Cavalier Electric Heat” from Dept 
S-3, Cavalier Corp., Chattanooga 2, Tenn. 





HAVE ROD WILL FIGH 





NEW “ wucxY isnno 598 


For the fishermon " vt — ... @ handy 
holder for his prized rods. Lucky Rod Holder in 
cast aluminum, keeps rods safe and prevents 
warping. It holds three rods. Buffed aluminum 
raised lettering on dull black finish. Rod hooks 
will not damage guides. C i 





All 





only $1.98 plus 25c post and he 
farrison , Dept. SN3, Box 201, Bethpage, N.Y. 











How to Stop Wasting 
Costly Detergent! 


It's easy! Just add 
BLUE RAIN DROPS Woter 
Softener to your wash 
water—save '/, your 
detergent or soap. 

} Blues your clothes— 

, adds washing power 
extra. Only 

BLUE RAIN DROPS 
gives you this 

3-way value! 


Pe 
+ 


lg 
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NEW ...Jan de Graaff 


LILIES 


as low as 20¢ each 
Just a fraction of their regular value 


FINEST OREGON GROWN BULBS 
With Live Roots Attached, Ready to Grow 
and Bloom in Your Garden This Year 
MID-CENTURY HYBRIDS 


These bright new lilies are hardy everywhere 
and just as easy to grow as the common Tiger 
Lily. Many warm and gay colors including 
RED, ORANGE, APRICOT, AMBER and CANARY. 
Plant in groups for a most colorful display in 
June and July. Height 214 to 3 feet. 


SPECIAL OFFER 
Fresh fi i size bulbs, 
[>] 8 i dient, be ees solises $2.00 
For a really spectacular color display in 
your garden this year. 
& a” ea: $4.75 
[] 50 Bulbs (20c each)... $10.00 


POSTPAID. Minimum Order $2.00 
FOR IMMEDIATE SHIPMENT 


Don't miss this sensational offer if you 
want lilies this yeor. 


Vdd Mare faeridus 





Box 38-Mi-3 Boring, Oregon 





Sprin 


The 


*PATENT 
PENOING 


RAIN 


kler that 
THINKS for 
ITSELF! 


Precision-JET™ 
NO BACK OR SIDE SPLASH! 


Precision-Jet knows better than to sprinkle 
walks, driveways or patios. It puts water where 
you want it, as you want it, without puddling 
or soaking cement areas or the house. Pre- 
cision-Jet sprinkles in circles or segments . . . 
can be used singly or in combination with 
other great RAIN BIRD SPRINKLERS. 


See your lawn and ga 


den supply store. For 


the best sprinkler yet, insist on Rain Bird 


Precision-Jet. 


NATIONAL RAIN BIRD SALES & ENGINEERING CORP. 


Azusa, California 





SS 
FREE SAMPLE and literature. Write Perma-Stone 
Company, Desk 13, 719 East Hudson St. 


f 















NEW! Apply it yourself! 
PERMAPEL 


CONCENTRATED 
SILICONE WATER REPELLENT 


preserves beauty and life 





of all above-ground masonry! 


Completes new masonry jobs 
. +. renews old! One quick coat 
seals out moisture, dampness, dirt 
for as long as 10 years. Guards 
against weathering and discolor- 
ing. Best possible protection for 
above-ground concrete, plaster, 
stucco, stone, porous brick, as- 
bestos siding. 





Costs less than 1l¢ per square 
foot! Permapel is concentrated 
for economy, Mixes instantly, 1 
part to 7 parts water. Fireproof. 
Foolproof. Easy to apply with 
brush or spray. 

Miracle Permapel makes masonry 


shed water like a duck’s back, yet 
inside dampness can breathe out. 


Columbus 11, Ohio 





Buy the Best...a 


DOBBINS 


SPRAYER or DUSTER 


re Sig DL 


DOBBINS DIV. CHAMBERLAIN CORP. 





SOIL TOO HARD 














---TOO SANDY? 











TOO HARD... 
ROOTS STRANGLE 


TO MAKE IT JUST RIGHT 
ADD Terra-Lite 


Terra-Lite vermicu 


TOO SANDY...ROOTS 
DIE OF THIRST 


lite soil conditioner 


loosens, aerates heavy soil: adds water-hold- 


ing body to sandy soi 


1. Roots stretch, plants 


grow luxuriantly with less work, less water- 
ing, less care. Get Terra-Lite today at your 
garden supply dealer's. TERRA-LITE... 
5440 San Fernando Rd. West, Los Angeles 
39, Calif., 2107 N. 34th St., Seattle 3, Wash. 





stale 
HEART F 


‘] Defense 








WATERLOO, IOWA 
© MOSQUITOES © MOTHS 
© MILLERS © FLIES, GHATS 


KILLS seus a 


OVER '/, ACRE 

Hang It Anywhere 

NO CHEMICALS, 
GASES, ETC. 


No insect recovery. Harmless : 
Guoranteed. Built to fast 25 aill 
years, Beautiful outdoor light- Bi} 
ing. Plug into any 110 volt 
socket. 


NO AREA CONTAMINATION oy 
Uses up to 200 watt bulb. Grid cost 10c per month. 
Complete with fly attractor. Dead insect catcher. 
Cord. Directions. Etc. Very reasonable price—Write 
to— 


SING SING BUG CHAIR, INC. 


Box 13708, Ock Park 37, Mich. 





Sox SizE-wTt 
Sxisxie-® Les. 





OUTDOOR FAMILY 


FUN IN THE WEST 


A wonderful guide to out- 
door activities in the west. 
Tells both how to do 36 ex- 
citing activities and where 
to go to enjoy them. In- 
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cludes water skiing, surfing, 
collecting rocks, visiting 
$1.75 


zoos, etc. 





Send for ovr free catalog 





listing over 300 
varieties. 


All stock fully guaranteed. Retail and wholesale. 


MILLER DAHLIA FARM 
(formerly of Seattle) 








Fascinating mosaic-making 
is made easy with this Sun- 
set craft book. Basic mosaic 
methods, materials, color, 
design. 24 projects for mak- 
ing useful, beautiful articles 
for home or garden. Mosaic 
for Children. 129 photos, 18 
drawings. Only $1.95. 

Order from Lane Book Co. 

Menlo Park, California 





NOW! 


=! You can BAR-B-Q Indoors... 


WRIGHT'S SMOKE CO. Dept. SC 
2435 McGee, Kansas City, Missouri 





SUNSET 








( 
L 
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NEW 
WALNUT 
DINAWAY 


By Modern Mode 





Closed 
Ww. D. H. 
44" 22" 32” 

A NEW 
APPROACH TO 
DINING ROOM 
CONVENIENCE 
AND LUXURY! 





H. 
28” 


w. D. 
40” 78” 


Closed it is a fine piece of furniture. Open, 
a full size dining table. Crafted of really 
beautiful, durable, oiled Walnut with slim, 
cultured lines that stay in style for years 
and years. 

Also — smart, contemporary Walnut Desks, 
Tables, Chests, Night Stands, Headboards, 
Dressers. 


SEND 10c FOR BROCHURE 


And the Name of Your Nearest Dealer 
16840 Alisal Court 


MODERN MODE, INC. San Lorenzo, California 


CRAFTSMEN OF FINE FURNITURE 
























the old washer? 


Grandma never knew the convenience 
of our automatic washers. But she always 
had spanking white clothes! Grandma did 
have the convenience of Mrs. Stewart’s 
Bluing. The easiest part of her whole 
washday routine was bluing her clothes 
to a white white. 
--- also remember 
Mrs. Stewart's Bluing 
'} The old yet ever new and 
aum-/ effective method for keeping 
o all white clothes white. 


FREE! 


















. lovely underarms 
*& quick 
* clean 
* comfortable 


Surprisingly different because only CURVFIT, 
the woman’s razor, is curved to fit. Ideal for 
self-conscious teenagers — indispensable for 
the fashion conscious of all ages. 

For swift, safe, gentle removal of hair from 
underarms and limbs. Blade ends are guarded. 
CURVFIT is gold plated, attractively boxed 
with individual travel bag, fully guaranteed. 
At leading Department, Drug, Cutlery stores. 
Order two, one to give and one to keop. 

CURVFIT SALES CORP. 
35 Jefferson Street, Stamford, Conn. 

Payment enclosed. Please send postpaid: 








HOME WASHING GUIDE 
Contains full information on home washing. 
Write Dept. M, Mrs. Stewart's Bluing 
Minneapolis 3, Minnesota 








—__— Packs of 5 blades — 50¢ each 
Name 


] 
CURVFIT Razors — $1.00 each 


BERT tans Zone.......... State .......... 


 cetenenehehienenieeteneienneen 









Nice to Give; 
Easy to Use 


KapDiggere 


VERSATILE: digs, hoes, cuts roots, pries 
rocks, trenches; excellent for planting sets, 
bulbs or shrubs, or for sod-cutting. 
RUGGED-BUT-LIGHT: forged steel, Life- 
time Guarantee, yet weighs only 22 oz. 
complete with 15° pick-type Weather- 
proofed® hickory handle. Order RapiDigger- 
15 (shown) gift packaged, or RapiDigger- 
48 (not pkgd.) with 48” handle. $3 ea. 
ppd. USA. MANN EDGE TOOL CO., Lewis- 
town 9, Pa. 











Self-Cleaning Brush Door Mat 


Made of thousands of stiff bristles, this Brush 
Door Mat scrapes mud and dirt from shoes 
before guests step into the house! Dirt falls 
through, to be easily swept away . . . the Mat 
stays clean. Lasts for years. Ceylon coir 
brushes on spring steel frame. Natural cocoa 
color. You must be pleased or your money 
back! 24” x 14” Mat only $3.49, postage paid. 
Larger 30” x 18” Mat only $4.95. Order from 
Sunset House, 621 Sunset Building, Beverly 
Hills, California. 


SEND FOR THE FREE 


BLUE WHALE STORY 


of Easier Gardening 


use BLUE WHALE aicn 


Soil Builder and Conditioner for: 


More and longer bloom 
pew (Both growing & as cut flowers) 
Beautiful, Healthier Plants 


pee (Proven by professionals) 


More Water Retention 
pee (Blue Whale holds most moisture) 
Best lawn, lasts years 
pee (A resilient Irish Green carpet) 





- 


= Constant, Prolonged Feeding 
> pee (Nutrition as long as humus lasts) 
All the balanced elements from the whole 
whale (only the fot is removed) are 
available to the plant. The bone ond 
baleen have been emulsified. 


See advertisement below 











ASK FOR DURHAM'S |) 
Rock Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
to tile, wood, plaster..won't shrink 
- replaces material in crecks, 
i etc, AT 














Send For America’s Most Complete 


ERTS COLOR GuDEBOOK 


800 varieties of 20 races of Iris 
for year-round bloom. Featuring 100 varieties of 
twice-blooming Iris, newest Tall Bearded, strange 
hybrids. Full color. Unique do-it-yourself help. 

ardy mountain-grown stock. First 1,000 to send 
25c for new deluxe 1960 edition get expensive Iris 
free with first order. 


RAINBOW Hybridizing GARDENS 
Dept. $-3, Placerville, Calif. 


MARCH 1960 





ON HUMANS - ON DOGS 
IN THE HOME 


SAFE-EFPFECTIVE 
EASY TO USE 


WEW HANDY PLASTIC 
SQUEEZE BOTTLE..... 98¢ 


Alse in 2 az Shaker Top Bottle. . SO¢ 


ee 
DUSTING POWDER 








Use Liguid Whale 


For all Liquid Feeding 


CONCENTRATED FOR ECONOMY 
mg More Economical than cheapest 
=~ products, when Results are 
counted 


PURE ESSENCE OF THE WHALE 


~~ (from emulsified bone & red meat) 


— 


Get BLUE WHALE & LIQUID WHALE at your Garden 
Supply or send $1 for Liquid Whale, p.p. & duty free 
Acme Peat Products Limited, of Canada, 





687 #7 Road, Dept. S., Richmond, B.C. 
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THE Sumser SHOPPING CENTER 





CHINESE 
WOK 
BOWLS 


(Featured in the 
Sept. 58 Sunset) 


A NEW DECORATING IDEA! CHINESE WOK 
BOWLS provide charm, beauty, atmosphere, 
indoors and out. ideal for waterfalls, planters, 
garden decoration, many other uses. Easy 

to paint or decorate as you wish. 

NOW, ALSO AVAILABLE IN BEAUTIFUL PORCELAIN 
FINISH (CORAL, BLUE OR BLACK) * 

Sturdily made of 16 gauge cold rolled steel, with 
or without handles. In 10 sizes from 12” to 45'/2” 
in diameter. From $3.50 up at nurseries and 
garden supply stores. 


*Porcelain bowls up to 34'/,” diameter only. 


ATLAS METAL SPINNING CO. 
183 Beacon St. PL 6-6820 
South San Francisco, Calif. 





Dealers write for rates 


THIS SUMMER 
DON’T BE A SLAVE... 


to the wasteful and time-consuming 








practice of watering your lawn by hand 
. or staying home ‘‘to change the 


water.'" Plan now to enjoy the con- 





venience and economy of Turfco fully automatic 
underground lawn sprinkling. Turfco frees your time 








for more leisure living. And your lawn and garden 

will get the year-around watering care they need 
. automatically! Write for information and name 

of nearest dealer: 

TURFCO, 1200 Stewart Street, Seattle, Wash. 






GREEN @ BRAND 


FULLY AUTOMATIC 
UNDERGROUND LAWN SPRINKLING 









oaall. 


Colors: 
Mualti-color 
checks and prints. 


Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
and plastic-soled boots. 

THE CRESCENT 
DEPARTMENT STORE 
Spokane, Washington 


in model that grows 
in all directions. 


Order by mail or see 
on display at: 





Baby’s Safest Sleeping Garment 





Dog-Gone Fleas! 


KILLS FLEAS AND “B.0.” WHILE PETS SNOOZE 
Rid your dog of fleas, lice, ticks! Swap his scratch- 
ing for restful spon 1 Protect children from fiea bites 
or snap pping by tired Arey ce es ae Its soft com- 
fort and cedar aroma entices dog from chairs and 


rugs, pms Fev ges cushions, dog hairs and odors, 
Attractive 


id, mothproof. Has zipper to remove 
inner pad. 





Regular 
15x 28in. $4.95 / 
uper 
(28x36in. $6.98 soft, blanket fabric. 


KITTY COOTIE-CHASER. Hear kitty purr 
in luxury! Get rid of fleas and lice the easy 
way. Stops scratching and biting, sweetens 
the disposition. Same soft, warm Orlon-Acri- 
Jan blanket — as dog bed. Has removable 
inner = Its + age aroma attracts kitty 
away from favorite chair or sofa. You avoid 
torn or soiled cushions. 14x18 in. 95 
ORDER TODAY—Send check or money order 
and save yourself all postal charges. Money-Back 
Guarantee. RAY SANDERS & CO., Dept. 1026, 
133 N. Santa Anita Ave., Pasadena 8, California. 








“on RAILING 


PHOS-FUSED 





Finest in 


Ornamental 





Phos-Fused is exclusive with Versa. 
It's your guarantee of super-strong 
railing with carefree use and lasting 
beauty ... all at less than % the 
normal cost. See your lumber dealer, 
building supply, hardware or depart- 








ment store, or write 


VERSA PRODUCTS COMPANY 
LOD! 6, OHIO 





YOU TOO CAN GET 
A GOOD JOB! 


For the first time! a practical guide 
for job seekers, from laborer to exe- 
cutive—with proven plans which 
anyone can use!—by H. M. Winter, 
former President of Pepsi-Cola Inter- 
national, and A. J. Wiechels, Voca- 
tional Counselor. This power-packed 
book reveals answers to all your ques- 
tions and more, and.a dynamic pro- 
gram for you to get a good job. 


To get your money-back guaran- 
teed copy of HOW TO GET A GOOD 
JOB send only $4 to Winter and 
Wiechels, Dept. 110-A, College 
House, Harvard Square, Cambridge 
38, Mass. 











HONG KONG 
Victorian Rattan 
Fashioned from handsome white rattan 
(tint or leave natural). Hand woven 
* with a romantic heart design. Mounted 
on.sturdy black wrought iron legs. 
Two sizes: 27” or 30° wide. 


27” CHAIR. ..5.88  30”CHAIR... 6.88 

2 for $11.00 2 for $12.00 
NOW AVAILABLE — Complete “Heart Design" line 
of white rattan in chairs, settees, tables, etc, Send 
for complete listing. 

Victorian HEART SETEE . . . $29.88 
PEACOCK CHAIR .. $10.88 ARM CH AIR oa 6 OD 


TO ORDER: Send Check or Money Order. 4 deposit with 
C.0.D's. Ali items sent freight or postage collect, 


2263’ E. VERNON AVE., DEPT, $-30 
TUT PEM LOS ANGELES 58, CALIFORNIA 


Higher in Protein 


Larger, crisper, better flavored. 


Eat Me 
Wheat Puffs 


Always ask for ‘Eat Me"’ Puffs at your 
grocers. 
EAT ME CO. 
P.O. Box 342, Albany, Oregon 



































STEEL AND ALUMINUM GREENHOUSES 





For a lifetime of year-around gardening pleasure. Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO. 


14702 Highway 99 Lynnwood, Wash. 


WATER LILIES 


PREE CAA 





uction 








transform sickly 
house plants 
to luxuriant 
greenness! 


REPLANT WITH 


Ni b, 
he 


planter 


mix Nutrilite Products, Inc. 


EPOXY New miracle adhesive. Extensively 
used in the Aircraft, Electronic 
GLUE and other major industries. Now 
it in your home. Easy to use, 
best for the tough jobs e.g. glass to glass, metal to 
glass, etc. Kit includes enough material for many 
obs ‘with complete instructions. Introductory 
$1.95 ppd. No, C.O.D.'s 


SUTTER’S MILL TRADING POST 
211 Robin Way Menlo Park, Calif. 

















Balanced ingredients. 
Easier to use. 
INSTANT WETTING. 
AT YOUR GARDEN 
DEALER 





SUNSET 





























SHOPPING CENTER 














She'll use her Infanseat every day in so many helpful 
ways at home and away. Her baby is always near, 
safe and comfortable. For feeding, Infanseat is a 
blessed invention. Her hands stcy free! The Infanseat 
stand adjusts to four positions. The angle is raised 
as her baby grows older. When it's time to go 
calling, the sturdy stand folds ovt of the way. She 
carries her baby comfortably in his Infanseat. Strong 
tie cords fasten Infanseat securely, in car or stroller. 
Choice of pastel pink, blue or yellow. Only $8.98. 


FREDERICK & NELSON 
Seattle, Washington 





FOR ALMOST pa 
LANDSCAPING PRO 


JECT 





Efficient, trouble-free Little Giant pumps add 
charm and distinction to your landscaping 
project. Motor never needs lubrication. 
Little Giant pumps OPERATE WHEN COM- 
PLETELY UNDER WATER. 

For literature or additional information, write 


ARTHUR K. JOHNSTON 
P. O. Box 6655 * Portland, Oregon 


Please (are... 


HUNGER HURTS 


More than half the people in the world, children 
and adults, do not have enough to eat. Refugees, 
disaster victims, orphans, the sick and the desti- 
tute need help badly. Each dollar sends a big 
CARE Food Crusade package overseas in your 
name with your goodwill greetings. 


CARE committee 


444 MARKET STREET (ROOM 4/1) 
SAN FRANCISCO 11, CALIFORNIA | 




















LIVE LITTLE HOLLY TREES 


. emale, 1 male). 
Single Fr pa. Or write for ful oe FREE 
Safocmation. Satisfaction guai 


Fine vit. SUNSET MT. HOLLY 
& FILBERT FARM Brandentels, Proprietor 


10 YEARS OF 
RESULTS 


Revitalize With Reynolds Soil Condi- 
tioner. U.S. Formula 12-2. Guaranteed 
To Solve 28 Growing Problems In Any 
Soil Or Your Money Back. 


P. ©. Box 1309 . Las Vegas, Nevada 








MARCH 1960 








From the garden editor’s notebook . 


Here you are at the tail end of winter, 
about to be caught up by the rush of 
spring growth. And you are not alone. 
Billions of root hairs, insects, worms, 
bacteria, viruses, pathogens are getting 
the signal that spring is near. 


All life in the garden moves in unison. 
You can be sure that the warmth that 
brings out tender new leaves will also 
bring out new populations of aphids. The 
first daffodil blooms and the young snails 
will be seen together. There’s a cycle of 
growth that tells the observant gardener 
the time to spray, the time to prune, the 
time to plant, the time to fertilize. 

Keep two special spray dates—one at the 
end of winter, the other in the first days 
of spring—and you'll save hours of spray 
work and plant damage later on. 

The end of winter when the buds are 
swelling, is the best time for the late 
dormant spray—to kill overwintering in- 
sects and disease spores on deciduous fruit 
and flowering trees. This is the time to 
prevent peach leaf curl, brown rot on 
cherries, prunes, and plums. 

The next big date comes with the unfold- 
ing of new leaves. It’s the time for a com- 
plete coverage of every leaf in the garden 
with an all-purpose spray. And this date 
calls for a complete and thorough cover- 
age of the garden with snail bait. 

The new leaves in spring are produced 
in most part from food reserves in shrub 
or tree. But fertilizers applied now will go 
into the root zone for use when the roots 
are ready to take them up. 


THE VALUE OF TIMING 


Good timing is the secret of success in 
many other garden activities. There’s a 
time immediately after first spring bloom 
when a light shearing to remove all seed 
pods on such plants as perennial candy- 
tuft, perennial alyssum, and snow-in-sum- 
mer will encourage new buds and a second 
season of flowering. 

At the right time your thumb and finger- 
nails become the most efficient tools you 
can find. If you’re training a shrub or tree 
to grow in the direction of your choosing, 
pinching out growing tips and rubbing 
off potential branches saves time and the 
scars left by pruning shears. 

The pinching out of the central bud—the 
primary growing tip—changes a single- 
branched plant into a bushy one. 

Good timing in pinching can give you al- 
most twice the period of bloom with many 
annuals. Pinching out seed pods of pe- 
tunias, for example, as flowers fade will 
give you bloom all season long. But don’t 
just remove the faded flower; pinch back 





of it to remove the forming seed pod. 
Good timing in preventing damage from 
soil insects and many above-soil pests and 
diseases is based upon treating the soil 
with an insecticide and fungicide at the 
time of planting. You'll find packaged soil 
dust containing fungicides and _ insecti- 
cides for this purpose. By either dusting 
the planting holes for transplants, or 
working the dust into the first three inches 
of soil before planting, you protect the 
plant’s roots from wireworms, grubs, some 
cutworms, and weevils. Soil insecticides, 
by killing the larvae, reduce damage 
caused by such above-soil insects as flea 


beetle, diabrotica, and beetles. 


Much future lawn damage can be pre- 
vented by application now of lawn grub 
control. 


IT MAKES SENSE 

In accumulating gardening know-how, we 
find some bits and pieces of information 
that we never think of questioning; they 
just seem to make good sense. Here are 
some samples: 

In planting deciduous trees—fruit trees 
and shade trees—orient them the same 
way as they have been grown in the field. 
Face to the south the tree’s south side, 
which has received more sun and is a 
darker color. Or else use white tree paint 
to protect the trunk until foliage develops 
to shade it. 

In planting any shrub or tree, don’t plant 
deeper than it has been planted in the 
can or in the field. The soil line is obvious. 


In the nursery trade, there’s an old saying, 
“It’s always a problem to know whether 
you should sell the buyer of an azalea or a 
rhododendron enough peat moss to make 
it grow, or sell him a new azalea next 
year.” So if your nurseryman suggests 
that you buy either peat moss or ground 
bark to make a 12-inch-deep bed of half 
soil and half humus, don’t accuse him of 
high pressure selling. 

Probably the biggest trouble-maker in 
gardening is poorly drained soil. If you’ve 
had plant drownings in the past, you'll 
save money in the long run by changing 
to above-soil-level planting in raised beds. 
They can be raised beds held in place by 


planks or rocks, or just low mounds. 


In the growing grounds of one of the 
largest producers of primroses, we noticed 
that 6-foot-wide planting beds were 
gently mounded to 6 inches high at the 
center point. This same gentle-slope trick 
is frequently employed by English gar- 
deners within a perennial border to give 
faster drainage to plants susceptible to 
root crown rot. 
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NOW IS THE TIME for all good gardeners 
to plan colorful spring plantings 


with this complete how-to-do-it book 
This big book by the publishers of Sunset Magazine makes 
gardening a joy and can easily save you many times its 
modest cost in the very first year you use it. It is really 
two books in one: a complete How-To Handbook for Western 
gardening, and an Encyclopedia of more than 
3,000 Western plants. 


384 pages 370,000 words 439 illustrations 
spiral binding $3.95 hardbound gift edition $4.95 


WHEN to do WHAT and 
WHAT to do WHEN 
in your garden. Localized monthly 
bloom calendars by planting and 
blooming dates; garden chore checks for 
each month. Note-space to record 
your own plans and activities. 


only $1 
Order today from your favorite dealer 


or use the handy coupon 





LANE BOOK COMPANY, Dept. 655, Menlo Park, California 


Gentlemen: Please send the following books at once—postpaid and per your 10-day 
refund guarantee: « 

















Western Garden Book . $3.95 A few other popular 

Hordbound Gift Edition . 4.95 Sunset Books: 

Seasonal Garden Guide . 1.00 

(dM oye Cie ae a AO RT How to Grow Camellias - $1.75 
(Sales Tax in Calif. 3%) 2. 5 Soveccecccccessenmeeen Landscaping for Western Living 2.00 
Sn ei ae, Seemctiete ese Pruning Handbook 1.75 
0 TS OR eR. eee ee Gardening in Containers . 1.75 

Please PRINT 
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Gardening under 


a big madrona 


The mature trees you find in a new home 
garden are often the dictators of the 
landscape plan. Your choice is not always 
that of plants that associate pleasantly 
with the tree, but sometimes of shrubs 
and ground covers that will grow in com- 
petition with it. 

Let’s say that you move in with a mature 
madrona. 

Madronas in their native range seem to 
prosper in light, lean soil with excellent 
drainage. The habit of the tree must be 
reckoned with. Throughout the year it 
sheds leaves, flowers, bark, and berries. 
This litter problem, coupled with prefer- 
ence for summer drought, limits the choice 


: | of underplanting to ground covers and 


| excludes lawn. 








A friend of ours who for several years has 
lived in harmony with a giant of a ma- 
drona offers these planting suggestions: 


“After several experiments we found that 
the good old Pfitzer juniper has the quali- 
ties needed in this situation. The gray- 
green foliage is just right with the 
reddish-brown trunk. While the three to 
five-foot height of the widespreading 
branches may be too much in a small sit- 
uation, the rough vigor of the Pfitzer is 
an advantage here. Everything that might 
drop from the tree—leaves, bark, berries 
—will sift through and be hidden.” 


Our gardener friend. found that these 
other shrubs and ground covers also meet 
cultural requirements and assoctate 
pleasingly with the madrona: 


SOME COMPANION SHRUBS 

Zabel laurel (Prunus laurocerasus zabeli- 
ana), frequently a three to five-foot-high 
evergreen, eventually fans out to six or 
eight feet. 

Mugho pine (Pinus montana mughus), is 
a semi-dwarf, two-needled pine with dark 
green foliage. It’s easily kept to four feet. 


Stranvaesia davidiana undulata, is a three 
to five-foot evergreen with an equal 
spread. Leaves color bronze and red in 
both spring and fall. White flowers in 
summer are followed by red berries. 


GROUND COVERS 

Longleaf mahonia (M. nervosa) grows one 
to two feet tall. Shiny evergreen foliage 
turns bronze in winter; clusters of yellow 
flowers in spring give place to blue berries. 
White Scotch heather (Calluna vulgaris 
alba), up to three feet tall with two-foot 
spread, has white blooms in July, August, 
and September. 


SUNSET 








Captivating little blooms 
in spicy colors! 
Northrup King’s new 


Sugar 
“Spice 


ZINNIA 





Here’s a truly miniature zinnia 
that’s enchantingly pretty! 

Northrup King’s new Sugar ’n 
Spice Zinnia gives you tiny, fully 
doubled blooms in clear vibrant 
colors . . . on compact plants only 
10 to 14 inches high. 

Picture these glowing little beau- 
ties brightening your flower beds 
or borders! In flower arrangements, 
they’re an inspiration . . . the crisp 
dainty blooms last and last! 

And what colors: Clove Pink, 
Sugar White, Saffron Yellow, Chili 
Orange and Pepper Red. 

Be among the first to plant Sugar 
’n Spice Zinnia. It’s one of North- 
rup King’s famous ‘‘Garden Win- 
ners,’’ and it’s 
only 25¢ a packet 
at your Northrup } 
King Seed Rack. 


SUGAR’n SPICE ZINNIA 


Left, background: 
another 1960 Garden 
Winner! It’s North- 
rup King’s blazing 
“Forest Fire Celosia.” 


: NORTHRUP KING SEEDS 


——————E 





NORTHRUP KING 
SEEDS Wi 

















N I¢ IRE IAN se }( YN LS bedspreads 


ai color- cued to you DE Satine a golden girl, if you love 


any color as long as it’s gold, celebrate! Have a whole, lush roomful 


of it! Splendid beginning: Morgan-Jones’ “Dynasty,” a glowing bamboo 
cloth bedspread. Its Oriental simplicity goes anywhere! Preshrunk, 
no-iron “Dynasty” of lint-free “Avicron” yarn. Topaz, white, pink, 


yellow, sand. beige, aqua, rose, willow, blue, vac: M J 
Only $16.98! gift-boxed, at fine stores everywhere. Voom dh 
<a : ton Master weavers with \dern ideas 


*“Avicron” is the registered trademark of the American Viscose Corporat (‘Slightly higher in the West.) 





